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FOREWORD 


In an age that yearns for human understanding, "Ask 
Your Neighbor" stands as a testament to man's continuing 
desire to help his fellow man. In direct opposition to 
the suspicions of the modern day agnostic, the program 
i peat evidence that we have not forgotten how to be neigh- 
borly. 


For several years now, ''Ask Your Neighbor" has been 
a source of inspiration to me. Exuding good will, pro- 
moting human kindness, it brings pleasure and information 
to thousands of listeners! If it seems improper that I 
boast, please remember that the program belongs to you, 
the listener. 


Iam convinced there are no finer cooks, homemakers, 
and neighbors in the world than those in our great state! 
The book is a composite of the material you have sent me 
in the last four years. [regret that space limitations 
prevented the use of all recipes submitted. Special 
recognition goes to Mr. Bill Siddell of Raleigh who edited 
this book. Mr. Siddell is an award-winning gourmet cook, 
and his services were volunteered and invaluable. 


My heartfelt thanks to all of you who contributed. My 
book is dedicated to you, neighbor. I hope you enjoy it. 


Le R. GAPDY 
ea 


W PTF-RADIO 





Printed By: NATIONWIDE PRESS 
309 West Martin St. 
Raleigh, N. C. 
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NO SUGAR PUNCH Mrs. D. J. Booth 
Durham, N. C. 


2 pkgs. pre-sweetened 1 lg. can pineapple juice 
Kool Aid (I use cherry) (l qt. 14 oz.) 

1 12-oz. can frozen orange l lg. bottle diet Ginger Ale 
juice concentrate 1 qt. cold water 


_ Mix all together and serve over ice. Makes about one 
gallon. 


PERSIMMON BEER Mrs. Grover Smith 
Ellerbe, N. C. 


A peck of full ripe persimmons will be enough for a ten 
gallon cask. Mix up a little bran with them. Add warm 
water and mash well. Put in a tub or barrel with straw 
in the bottom and let stand in a warm place. When beer 
is fermented enough for use, the persimmons will rise 
to the surface. Then draw off the clear brew and add 
brown sugar or molasses if not sweet enough. Cork or 
bung tightly or put in corked bottles. The beer is light 
and pleasant in taste. 


RUSSIAN TEA Unknown 
lc. instant tea 2c. instant Tang 
2 envs. pre-sweetened 2c. sugar 
lemonade mix 2 tsp. ground cinnamon 


1 tsp. ground cloves 


Use two heaping teaspoons per cup of hot water. 


NO BOIL ICED TEA Martha Middleton 
Raleigh, N. C. 


Place nine tea bags into a gallon container of water. Let 
set for twenty-four hours. Sweeten to taste and serve. 


RUSSIAN TEA Unknown 


8c. water 5 whole cloves 
1 stick cinnamon 


Boil the above ingredients fifteen minutes. Remove 
spices. Add one and one half cups sugar. Tie five 
(Continued) 
ae 


RUSSIAN TEA, CON'T 


teaspoons of tea in a thin cloth. Hold in water mixture 
until tea is colored. Add juice of four oranges and two 
lemons. Makes about twelve cups. Serve hot. 


HAZEL'S PUNCH Mrs. Hazel Williams 
Charleston, S. C. 
- 6 oranges 2 lemons 
1 qt. pineapple juice loz. citric acid 
7c. sugar 1 qt. water 


1 gal. water 


Grate rind of oranges and lemons. Squeeze juice and add 
grated rind, pineapple juice, citric acid and one quart wa- 
ter. Let stand thirty minutes and strain. Add sugar and 
one gallon water. Freeze. Shave into equal amounts of 
chilled Ginger Ale. Serves fifty. 


CARDINAL PUNCH Mrs. J. D. Evans 
Smithfield, N. C. 


reel for ten minutes: four cups water and two cups sugar. 
dd: 


2/3 c. orange juice 1/3 c. lemon juice 
1/4 c. strong tea, strained 


Cool in refrigerator as long as possible. Freeze toa 
mush in a crank freezer. Add one half cup Ginger Ale 
(one half cup rum may be substituted if you drink). 
Freeze until firm. Serve in tall coupe glasses. Makes 
about two quarts. 


ORANGE SHERBET PARTY PUNCH 


Unknown 
2 pkgs. strawberry gelatin 2c. boiling water 
11/2 ¢. sugar 2c. cold water 
llg. can pineapple juice llg. can orange juice 
lc. lemon juice 1 bottle Ginger Ale 


2 qts. orange sherbet 


Dissolve gelatin in hot water. Add sugar and stir until 
dissolved. Add cold water. Combine juices. Add to 
gelatin mixture. Chill. Add Ginger Ale. Spoon sherbet 
into punch just before serving. Serves about forty. 

Thy ii 


PINEAPPLE SHERBET PUNCH 


1 12-o0z. can frozen lemonade 


3 qts. water 
5 pts. pineapple sherbet 


Mix lemonade, juice and water. 


cream. Serves about sixty. 


MERRY CHRISTMAS PUNCH 


1 can (1 lb.) jellied cran- 
berry sauce 
2 tsp. almond extract 


Combine all but Ginger Ale. 


Serve iced. 


Unknown 
] 12-oz. can frozen 
orange juice 
I qt. vanilla ice cream 


Add sherbet and ice 


Mrs. Alexander 


3/4 c. orange juice 
1/2 c. lemon juice 
] qt. Ginger Ale 


Add Ale just before serving. 


YULETIDE CRANBERRY PUNCH 


1 qt. fresh cranberries 
3 qts. cold water 
2 oranges, sliced 


Mrs. Alexander 


3 sticks cinnamon 
12 whole cloves 
11/2 c. sugar 


2 lemons, sliced 
Simmer fruits, spices and water for fifteen minutes. 
Strain, add sugar. Serve hot. Makes three quarts. 


Mrs. P. R. Lapham 
Raleigh, N. C. 


COFFEE MARLOW 


1/2 c. strong hot coffee 
1/2 tsp. vanilla 


16 marshmallows 
lc. whipping cream 


Cut up marshmallows with wet scissors. Place in double 
boiler with coffee and cook until melted. Cool. Fold in 
stiffly beaten cream and vanilla and mold in dessert glasses. 


STRAWBERRY FREEZE 


2 10-oz. bottles (2 1/2 c.) 
strawberry flavored 
carbonated beverage 

1 10-oz. pkg. frozen 
strawberries, thawed 

(Continued) 


3 slightly beaten eggs 

1/2 c. sugar 

1 15-0z. can Eagle Brand 
cond. milk 

2c. light cream 

ltsp. vanilla 


STRAWBERRY FREEZE, CON'T 


Combine all ingredients; mix thoroughly. Freeze in ice 
cream freezer according to manufacturer's directions. 
Let ripen. (I have a six quart freezer, which holds two 
recipes of this. A four quart freezer would hold only one 
recipe. ) 
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Those boys of yours. They've 
got a lot to live. So do you. And your 
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ICE BOX POTATO ROLLS Emma Jones 


1 yeast cake l tsp. sugar 

1/3 c. lukewarm water 3/4 c. shortening (Crisco) 
I/2.c. sugar 2 tsp. salt 

1/2 c. scalded milk 1/2 c. hot potato water 
1c. hot mashed potatoes 3 eggs 

2G. s.thour 


Dissolve yeast cake and sugar in the lukewarm water. 
Combine all other ingredients, except eggs and flour, in 
large mixing bowl. When lukewarm, add yeast mixture, 
beaten eggs, and last fold in the flour. Mix well, then 
knead on flour board or tray. Put in greased crock, 
brush top of dough with butter or Crisco. Cover and 
place in ice box at least six hours, or overnight. As 
wanted, take dough and shape into rolis. Let rise about 
two hours or until double in bulk. Bake in hot oven, (425) 
until brown, twelve to fifteen minutes. 


EASY BUTTERMILK ROLLS Mildred Garner 
Raleigh, N. C. 


l env. yeast 4c. plain flour 

2 rounded tsp. salt 1/2 tsp. baking soda 
1/2 tsp. baking powder 1 tbsp. sugar 

4 tbsp. Crisco 13/4 c. buttermilk 


Dissolve yeast in about 1/2 cup of buttermilk, lukewarm, 
stir, and add balance of buttermilk. Sift together dry in- 
gredients, cut in the Crisco fine, like meal with cutter. 
Add wet ingredients, stir well to mix thoroughly, and 

set in refrigerator, covered. About two hours before 
cooking, take out and shape into rolls. Refrigerate a- 
gain until an hour before baking. Set out to rise double 
in bulk, and bake at about 375 degrees, until brown. 


REFRIGERATED YEAST ROLLS 
Mrs. Lester Brown 
Garner, N. C. 


Cream together: 
1c. shortening 1/2 c. sugar 


Add: 1 cup boiling water and let cool. Dissolve two pack- 

ages dried yeast in 1/2 cup warm water in warm water. 

Add two well beaten eggs and one and one half teaspoon 
(Continued) 


REFRIGERATED YEAST ROLLS, CON'T 


salt. Add this to above mixture. Then make into dough 
with about six cups unsifted flour. Place in refrigerator 
for at least four hours or overnight. Make into rolls, a- 
bout two hours before baking. Bake at 425 degrees about 
twelve or fifteen minutes. 


DILLY CASSEROLE BREAD Mrs. Lester Brown 


Garner, N. C. 
1 pkg. dry yeast 1/4 c. warm water 
lc. cottage cheese, heated 1 tbsp. butter (not marg.) 
to lukewarm l tsp. salt 
2 tbsp. sugar 1/4 tsp. soda 
1 tbsp. instant minced onion 1 unbeaten egg 
2 tsp. dill seed 21/4 to 21/2 c. plain flour 


Soften yeast in water. Combine in mixing bowl cottage 
cheese, sugar, onion, butter, dill seed, salt, soda, egg 
and softened yeast. Add flour to form stiff dough, beating 
well after each addition. Cover. Let rise until doubled 

in size, about one hour. Stir down dough. Turn into well 
greased 1 1/2 or 2 quart casserole. Let rise 30 to 40 min- 
utes until light. Bake at 350 degrees for 40 to 50 minutes. 
Brush with butter. 


PUMPKIN BREAD Fannie Long. 
Durham, N. C. 
31/2 c. plain flour 4 eggs, beaten 
3c. sugar beso 
2 tsp. soda 2c. pumpkin (sm. can) 
l tsp. cinnamon lc. nuts 
1/2 tsp. cloves 2/3 c. dates 


11/2 tsp. salt 


Stir together. Bake 11/4 hours at 325 degrees. Makes 
two loaves. 


CRANBERRY BREAD Bonnie Johnson 

2c. flour 1/2 tsp. salt 

11/2 tsp. baking powder 1/2 a soda 

lc. sugar lc. sliced cranberries 

1 orange 2 tbsp. shortening (oil) 

l egg 1/2 c. broken nuts 
(Continued) 


CRANBERRY BREAD, CON'T 


Sift dry ingredients. To this mixture add cranberries 

and nuts. In a measuring cup, place the juice and grated 

rind of one orange and the shortening. Add enough boiling 

water to make 3/4 cup liquid. Add liquid and well beaten 

egg to dry ingredients and stir with a spoon until mixed. 

Be wot beat. Bake at 350 degrees for 45 minutes, or un- 
til done. 


100 PERCENT WHOLE WHEAT BREAD 
Christine Lipsey 
Fayetteville, N. C. 


8 3/4 or 9 3/4 c. unsifted 4 tsp. salt 

whole wheat flour 2 pkgs. active dry yeast 
11/2 c. milk 11/2 c. water 
1/2 c. honey 3/4 stick marg. 


In a large bowl, mix thoroughly 3 cups flour, salt and un- 
dissolved active yeast. Combine milk, water, honey and 
margarine in a saucepan. Heat over low heat until liquids 
are warm. (Margarine does not need to melt.) Add, grad- 
ually to dry ingredients and beat 2 minutes at medium speed 
of electric mixer, scrape bowl occasionally. Add 1 cup 
flour, or enough to make a thick batter. Beat at high speed 
for 2 minutes. Scrape bowl occasionally. Stir in enough 
flour to make a_soft dough. Turn out on lightly floured pas- 
try cloth or board. Cover dough with bowl and let rest for 
10 minutes. Then knead until soft and elastic, 8 to 10 min- 
utes. Place in greased bowl, turning to grease top. Co- 
ver, let rise in a warm place, free from draft, until dou- 
bled in bulk, about 50 minutes. Punch down, turn out onto 
lightly floured surface. Divide dough in half. Shape each 
into loaf. Place into 2 greased 8 1/2x4 1/2x2 1/2" loaf pans. 
Cover. Let rise in warm place, free from draft until dou- 
ble, about 50 minutes. Bake in moderate oven, 375 degrees, 
35 to 40 minutes, or until done. Remove from pans, cool 
on wire rack. 


EGG BREAD Mrs. H. Oliver Davis 
Bullock, N. C. 

1 3/4 c. cornmeal ltsp. soda 

1/4 c. flour 4 eggs 

ltsp. salt 2c. buttermilk 
2 tbsp. cooking oil 
(Continued) 
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EGG BREAD, CON'T 


Sift together dry ingredients. 


Add milk and cooking oil. 


Beat eggs in large bowl. 
Pour into well greased iron 


frying pan and bake at 450 degrees for 20 to 30 minutes. 
(Should be well browned and spring back when touched 
with finger tips.) To make Cracklin' Bread, omit cook- 
ing oil and add 1 cup cracklins the last thing. 


QUICK RYE BREAD 


1 pkg. (13 3/4 oz.) hot roll 
mix 


l tbsp. brown sugar 
1 tbsp. caraway seed 


Jinny Straeter 
Raleigh, N. C. 


2 eggs 
3/4 ¢. rye flour 
1 tbsp. molasses 


Prepare hot roll mix according to package directions, 

using 2 eggs. Stir in brown sugar, molasses and cara- 
way seeds and rye flour. Let rise according to package 
directions. Turn out on floured surface, tossing lightly 


to cover dough with flour. 


Divide dough in 2 parts, shape 


into 2 loaves. Place in 2 greased loaf pans (or line pans 
with waxed paper). Let rise according to package direc- 
tions. Bake at 350 degrees about 30 minutes. 


SPOON BREAD WITH SAUSAGE AND CHEESE 


11/2 tbsp. butter 

2c. meal, self rising or 
(ltsp. salt, 2 tsp. bak- 
ing powder) 

lc. boiling water 

2 eggs, well beaten 


Gladys Lloyd 
Raleigh, N. C. 


1 lb. sausage meat 
or sm. sausages 
2/3 ce. (cubed) cheese, 
American 
2c. sweet milk 


Mix butter with meal and pour boiling water over this 
mixture, stirring quickly. Add milk at once to avoid 
lumping. Add beaten eggs, pour into buttered baking 
dish. Cook 25 minutes in pre-heated oven, 375 degrees. 
Meanwhile fry sausage until slightly brown, drain off 
fat, cut up cheese, place on top of bread and bake 10 to 


15 minutes longer. 


MAYONNAISE BISCUITS 


2c. self rising flour 
1/2 c. sweet milk 


Unknown 


2 heaping tbsp. mayonnaise 


Mix, roll and bake at 400 degrees. 


CORN MEAL DUMPLINGS Christine Lipsey 
Fayetteville, N. C. 


lc. corn meal 2 eggs 
1/4 c. all purpose flour 1/2 c. milk 
l tsp. baking powder l tbsp. melted butter 


1/2 tsp. salt 


Sift flour, salt and baking powder together. Beat eggs and 
milk together. Then stir in dry ingredients. Add melted 
butter. Drop from a spoon into a pot of boiled greens or 
heated stock. Cover tightly and cook over low heat for 15 
minutes. 


HUSH PUPPIES Ruth McKenzie 
Raleigh, N. C. 

2c. corn meal ltsp. sait 

2 eggs 2 tsp. baking powder 

1 med. grated onion, fine l tsp. sugar 


sour milk to make soft batter 


Let stand till stiff. Shape with spoon. Cook in deep fat. 


"DANG GOOD ROLLS" Irene Hooks 
Fremont, N. C. 

4c. self rising flour 3/4 c. Crisco 

11/2 tbsp. sugar 1/2 c. warm (not hot) 

lc. buttermilk water, dissolve 


1 pkg. yeast in it 


Mix flour and Crisco like meal. Add yeast that is in wa- 
ter, and buttermilk into flour mixture. Knead little or 
much, then put in refrigerator. Allow 2 hours to rise. 
After taking out of the refrigerator and making out rolls. 
If made early in the morning aD I have made rolls 
by 10 A.M. and had them for lunch. 





iM 





Wi i Ay ny oe i 
Hy Reh we t ts i. oa ‘ra 









; 1a i ha Ty 


ap: 
yi he ¢ ne a 
9 ‘ ihe 


* a: ae 


Me Ati iy 

















TRULY THE 
“WORLD'S 
FINEST 
CLEANING 


CENTERS'' 





Your Prestige Cleaner 


DRAPERIES, CHAIR COVERS, BLANKETS AND OTHER | 


HOUSEHOLD ARTICLES EXPERTLY FINISHED 


Five Locations to Serve You 


Holdens Glam-O-Rama 
Old Garner Road 
Phone 833-8079 
Raleigh, N.C. 
Forest Hills Shopping Center 1914 Hillsborough Street 
Phone 772-3171 Phone 832-5063 
Raleigh, N.C. Raleigh, N. C. 
Highway 401 South 35801 Western Blvd. 
Phone 772-6411 Phone 834-2067 
Raleigh, N. C. Raleigh, N.C. 











WHITE CHOCOLATE CAKE 


1/3 c. white choc., cut in 
small pieces 

11/2 c. sugar 

l tsp. baking soda 

lc. buttermilk 


Mrs. R. E. DeMain 


1/2 c. hot water 

lc. butter 

4 egg yolks, unbeaten 
21/2 c. sifted cake flour 

4 egg whites, stiffly beaten 


Melt white chocolate in hot water; allow to cool. Cream 

_ butter and sugar together until light and fluffy. Add egg 
yolks, one atatime. Beat well after each addition. Add 
melted white chocolate and vanilla. Sift flour and baking 
soda together and add alternately with buttermilk to cream- 
ed mixture. Gently fold in stiffly beaten egg whites. Pour 
into 3 greased and floured 9"' layer pans. Bake at 350 de- 


grees for 30 or 35 minutes. 


Cool. 


WHITE CHOCOLATE FROSTING 


1/2 c. plus 2 tbsp. sugar 
1/2 c. butter or marg. 
11/2 tsp. vanilla 


6 tbsp. evap. milk 
2c. white choc. , cut in 
small pieces 


lc. slivered toasted almonds 
or other nuts for garnish 


Combine sugar, milk and butter in a saucepan. Bring to 
a full boil and boil 1 minute. Remove from heat and add 
white chocolate and vanilla. Stir until candy is melted; 
beat until thick enough to spread. It will harden after 
put on the cake. 


PRUNE CAKE Unknown 

1c. Wesson oil lc. buttermilk 
lc. sugar 1 tsp. soda 

3 eggs 20 prunes 

2°¢ flour 1 tsp. cinnamon 


l tsp. nutmeg ltsp. allspice 

Boil 20 prunes until done. Pour hot water off prunes and 
add cold water to cool. Cut prunes into very small pieces. 
Mix together 1 cup Wesson oil and 1 cup sugar. Add 3 eggs, 
one at atime. Add together 2 cups flour, 1 teaspoon cinn- 
amon, 1 teaspoon nutmeg, 1 teaspoon allspice in sifter. 
Sift 3 times. Add 1 cup buttermilk with 1 teaspoon soda, 
alternately with flour mixture. Add cut up prunes. Bake 
at 325 degrees until done in tube pan. Pour buttermilk 
icing over cake while still hot. Very, very deliciously 
different! !! n 


BUTTERMILK ICING 


lc. buttermilk l tsp. butter 
ltsp. soda l tbsp. Karo syrup 
1 3/4 c. sugar 


Combine all ingredients in pot, stir constantly over med- 
ium heat. Let mixture come to a good boil. Pour over 
hot cake. 


HERMIT CAKE An Old Virginia Recipe 

6 eggs 1 lb. light brown sugar 

1 lb. shortening lL lb. flour 

3/4 1b. English walnuts (1 lb. 2 lbs. dates, cut into 
in shell) med. small pieces 

2 tsp. cinnamon 2 tsp. vanilla extract 

1 juice of 1 lemon dash of salt 


Cream shortening, sugar, add eggs one by one, cream 
well. Add vanilla, lemon juice, salt and cinnamon. Mix 
in flour, a small amount at a time (use a part of the flour 
to flour the nuts and dates). This cake is very easy to 
make. Do not use mixer. Use a large wooden spoon and 
do it all by hand. When the flour is added the mixture be- 
comes stiff like light bread, work with the hands instead 
of spoon. Grease with butter and flour a tube cake pan; 
large size. Place the mixture into the pan. Turn heat 
on at 275 degrees and bake the cake for 3 hours. Test 
with straw before taking it out, though usually the cake 
is done through in 3 hours. This cake weighs about 7 
pounds; is large and delicious. This cake will keep for 


1 to 2 years in a tin in the refrigerator. It is the perfect 
Christmas cake. 


CARROT CAKE Miss Nell S. Iden 
Raleigh, N. C. 

2c. sugar 11/2 c. salad oil 

4 eggs l tsp. vanilla 

Beat the above slowly in mixer and add: 

2c. self rising flour 1/2 tsp. soda 

2 tsp. cinnamon (level) 3c. grated carrots 


Makes 3 layers. Cook at 350 d ; 
Check at half time. egrees for 30 minutes. 


-l1- 


ICING FOR CARROT CAKE 


1 stick marg. | box 4X sugar 
1 8-oz. cream cheese lc. broken nuts 


Beat in mixer until creamy. Cool cake before icing. 


CHOCOLATE POUND CAKE Mrs. James Poole 
Smithfield, N. C. 


lc. butter or oleo 1/2 tsp. baking powder 
1/2 c. shortening 1/2 tsp. salt 

3c. sugar 4 tbsp. cocoa (may be 
2 eggs heaping if desired) 

l tsp. vanilla le. milk 

3c. plain flour 1/2 tsp. almond extract 


Cream together butter and shortening, add sugar, mix 
well. Add eggs, one at a time, beat after each addition. 
Add vanilla and almond. Combine dry ingredients and add 
alternately with milk to creamed mixture. Bake in greas- 
ed and floured 10" tube pan at 325 degrees for 1 hour and 
20 minutes. 


ORANGE CUP CAKES Mrs. Enrulon Parker 
Goldsboro, N. C. 

1/2 c. oleo or butter 2c. plain flour 

le. sugar 1/2 tsp. salt 

2 eggs lc. dates 

l tsp. soda lc. chopped pecans 

2/3 c. buttermilk Orange Syrup* 


Cream butter with sugar. Add eggs and beat. Add soda 

to buttermilk and stir well. Add dry ingredients to cream- 
ed mixture alternately with buttermilk. Add dates and nuts. 
Put in small baking cups and bake at 375 degrees for about 
12 minutes. Pour Orange Syrup over cup cake. Will make 
5 to 6 dozen and will freeze well. 





*ORANGE SYRUP 


lc. sugar lc. orange juice 
1 tbsp. grated orange rind 


Add sugar to orange juice and grated rind. Bring toa 
boil and pour a tablespoon or less over each cooked cup 


cake. 
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DATE LOAF Mrs. Haywood White 
Raleigh, N. C. 
1 lb. can Eagle Brand cond. pinch salt 


1 pkg. pitted dates 
(about | Ib.) 


sweetened milk 
2c. broken pecan meats 
2 cans or 1 lg. pkg. angel 
flake coconut (I prefer 
the canned) 


Cut dates in large pieces, break pecans, add coconut and 
milk and mix thoroughly. Pack in loaf shaped pan which 
has been lined with foil. Press down firmly and bake for 
1 hour in slow oven, 325 to 350 degrees. 


OLD FASHIONED SWEET POTATO CAKE 
Mary Alma Harrison 
Raleigh, N. C. 


11/2 c. Wesson oil 

4 eggs, separated 

21/2 c. sifted cake flour 
1/4 tsp. salt 

l tsp. nutmeg 

lc. chopped nuts 

ltsp. vanilla 


2c. sugar 

4tsp. hot water 

3 tsp. baking powder 

1 tsp. cinnamon 

11/2 c. grated raw sweet 
potatoes 


Combine cooking oil and sugar and beat until smooth. Add 
egg yolks, and beat well. Add hot water, then dry ingre- 
dients, which have been sifted together. Stir in potatoes, 
nuts and vanilla and beat well. Beat egg whites until stiff 
and fold into mixture. Bake in 3 greased 8" layer cake 
pans, at 350 degrees for 25 to 30 minutes. Cool and frost. 


FROSTING FOR SWEET POTATO CAKE 


l lg. can evap. milk 
1 stick marg. 
l tsp. vanilla 


le. sugar 
3 egg yolks 
11/3 ec. coconut 


Combine milk, sugar, margarine, egg yolks and vanilla 
in saucepan. Cook over medium heat, about 12 minutes, 
stirring until mixture thickens, remove from heat and 

add coconut. Beat until cool and of spreading consistency. 
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OLD FASHION COOKIES OR TEA CAKES 
Mrs. Burns 
Sanford, N. C. 


lc. sugar 1 stick marg. or butter 
l egg, beaten 


Cream all together. Addl teaspoon vanilla. Roll thin. 
Cut. Cook at 350 degrees 8 to 10 minutes, or until brown. 


KENTUCKY POUND CAKE Unknown 
21/2 c. self rising flour 2c. sugar 
11/2 c. veg. oil 4 egg yolks 
lc. (1 sm. can) crushed 2 tbsp. water 

pineapple, also use juice 2 tsp. cinnamon, or 1/2 
1c. chopped pecans cinnamon, 1/2 nutmeg 
4 egg whites, beaten stiffly (use more or less as 

desired) 


Combine sugar, egg yolks, and oil. Then add the flour, 
water, cinnamon and pineapple, beat well. Add nuts and 
fold in the beaten egg whites. Pour into an ungreased tube 
pan and bake at 325 degrees for 1 hour, or a few minutes 
longer. Let cool in pan before turning out on plate. This 
cake:keeps very well since no milk or butter is used and 
is very moist. 


LEMON PUFFS Mrs. Haywood White 
Raleigh, N. C. 

11/2 c.. gran. sugar 1/2 c. water 

6 eggs 1/2 tsp. cream of tartar 

11/2 c. cake flour, sifted ltsp. vanilla 


Boil sugar and water until it spins a long thread. Pour 
over stiffly beaten egg whites and beat until cool. Stir 
in well beaten yolks and vanilla. Fold in flour, sifted 
with cream of tartar. Drop from tip of teaspoon on un- 
buttered paper. Spread on cookie sheet. Sprinkle with 
powdered confectioners sugar and bake 10 to 12 minutes 
at 350 degrees. 


LEMON FILLING 


3/4 c. gran. sugar 3/4 c. water 

3 tbsp. cornstarch 1 tbsp. butter 

1/4 tsp. salt 1/3 c. lemon juice 
2 tbsp. grated lemon rind (Continued) 
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LEMON FILLING, CON'T 


Mix in saucepan sugar, cornstarch and salt. Gradually 
add water. Bring to a boil, stirring constantly. Boil 

1 minute. Remove from heat and stir in butter and grat- 
ed lemon rind. Add gradually the lemon juice. Cook 
thoroughly. Put 2 cake drops together with filling and 
dust with powdered confectioners sugar. 


LANE CAKE G. D. Culbreth 

1c. butter 2c. sugar 

31/4 c. flour 3 tsp. baking powder 
lc. milk 8 egg whites, beaten 


1 tbsp. vanilla 


Cream butter and sugar until very light. Sift flour 4 times 
with baking powder. Add milk to the creamed mixture al- 
ternately with the flour and baking powder. Add vanilla to 
egg whites and fold in mixture. Bake in 2 layers at 350 
degrees for 40 to 50 minutes, or until cake springs to 
touch. Test with straw. 


LANE CAKE FILLING 


1/2 c. butter le. sugar 
7 egg yolks, beaten 


Cream together butter and sugar. Add egg yolks to cream- 
ed mixture and cook in double boiler, stirring constantly 
until smooth and thick. Remove from heat. Add 1 cup 
raisins, chopped, 1 cup nuts, chopped, 1 teaspoon vanilla, 
to mixture while it is still hot. One wine glass brandy 
spread over cake. This is a rich but distinguished cake 
used by so many. I sometimes use a fhird layer and 

ice the top and sides with a white icing. 


GOLD AND SILVER CAKE Mrs. Jessie M. Rea 
Durham, N. C. 


Silver Part: 


2c. white sugar 3c. flour 
Ic. butter lc. sweet milk 
whites of 5 eggs 1/2 tsp. soda 


l tsp. cream of tartar 


(Continued) 
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GOLD AND SILVER CAKE, CON'T 


Gold Part: 

le. sugar 1/2 c. butter 

2c. flour 1/2 c. sweet milk 
yolks of 5 eggs 1/2 tsp. soda 

l tsp. cream of tartar flavor (vanilla or your 


choice) 


_ (Since I received no directions on this, I assume it is one 
for real experts! CRG) 


MORAVIAN COOKIES Unknown 

1 pt. good black molasses 1/4 1b. brown sugar 
1/2 c. butter & lard, mixed 2 lbs. flour 

l tsp. soda 3 tbsp. cinnamon 

1 tbsp. cloves 11/2 tbsp. ginger 


1 tsp. nutmeg 


Cream sugar and lard and butter. Add molasses, soda 
and spices. Add all flour possible to make a stiff dough. 
Use remainder of flour for rolling. Cover and let stand 
overnight in cold place. The next day roll out very, very 
thin, using heavy cloth on board and a thin cloth around 
rolling pin. The thinner the better. Cut in various 
shapes. Bake in oven, 325 degrees, 10 minutes, on 
well seasoned cookie sheet. 


OLD FASHIONED MINCEMEAT COOKIE BARS 
Orpha Burgess 
Greensboro, N. C. 


Mix thoroughly 2 1/2 cups Bisquick, 1 cup sugar, 1 “6 
3 tablespoons shortening (butter or margarine) and 1/4 

cup milk. Pat dough (1/2 of dough) into a greased oblong 
pan, 13x9 1/2", to within about 1/2" of edge. Spread with 
1 1/2 cups prepared mincemeat. Pat out other 1/2 of dough 
on a waxed paper to same size. Turn over mincemeat. 
Pull off wax paper. Bake 30 minutes in an oven of 375 
degrees. If desired, frost with a thin confectioners su- 
gar icing. Cut into 2 1/4x1 1/2" bars. Makes good nibbl- 
ing. 


REFRIGERATOR COOKIES Mrs. T. Lindsay Tapp 
Efland, N..C. 

1 box pie crust mix lc. packed light br. sugar 
(Continued) 
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REFRIGERATOR COOKIES, CON'T 


l egg 1/2 c. choc. bits or car- 
mel bits and/or 1/4 to 
1/2 c. chopped pecans 


Mix well pie crust mix, light brown sugar and egg. Add 
bits and pecans. Use more or less as so desired. Mix 
all well. Shape into roll. Roll in wax paper. Chill se- 
veral hours or overnight. Slice and bake in moderate 
oven, 8 to 10 minutes. Can mix ahead of time and freeze. 


PETER PAUL ICING Mrs. Maurice Garner 
Creedmore, N. C. 

lec. sweet milk lc. white sugar 

15 large marshmallows 3c. angel flake coconut 


2 tsp. lemon extract 


Bring sweet milk and sugar to a boil. Add marshmallows 
and bring to a boil. Then add coconut and bring to boil. 
Add lemon extract and ice layers while warm. Note: 
Christmas, decorate with red and green candied cherries. 
Easter, nest green coconut and little Easter eggs. Valen- 
tine, hearts candy. Any day, plain. 


BANANA DELIGHT CAKE Unknown 

21/2 c. sifted cake flour 12/3 ¢. sugar 

11/4 tsp. baking powder 11/4 tsp. soda 

l tsp. salt 1 tsp. ground cinnamon 
2/3 c. veg. shortening 2/3 c. buttermilk 


11/4 c. mashed ripe bananas 2 eggs 


Sift dry ingredients into large mixing bowl; add shortening, 
buttermilk and bananas. Mix until all dry ingredients are 
dampened; then beat at low speed for 2 minutes. Add eggs 
and beat 1 minute. Bake in3 8" or2  9!' greased and 
floured layer pans at 350 degrees for 25 to 30 minutes. 
Cool and frost. 


DATE NUT CUP CAKES 
1 box date nut mix 


Follow directions on package mixing all ingredients in 1 

bowl. Add to this 1/2 cup mincemeat and 1/2 cup chopped 

pecans. Bake in muffin tins, using paper baking cups. 

No greasing necessary. Bake 40 minutes at 300 degrees. 
pee 


FRESH APPLE CAKE Mrs. Francis 
Durham, N. C. 


3 eggs 3c. plain flour 
11/2 c. Wesson oil l tsp. soda 

2 tsp. vanilla ltsp. salt 

2c. sugar 


Sift flour, soda and salt and mix well with eggs, sugar 
~ and oil. 


3c. diced cooking apples lc. nuts 
1 tsp. cinnamon l tsp. allspice 


Mix all well. Bake in tube pan at 325 degrees until done 
by testing. 


FROSTING 

1 8-oz. pkg. cream cheese 1/2 c. nuts 

l tsp. vanilla ] box xxxx sugar 

GRAHAM CRACKER CAKE Mrs. J. W. Tharnburg 
Greensboro, N. C. 

2 sticks butter 2c. sugar 

5 eggs lec. milk 

11/2 c. nuts 1 can coconut 

1 lb. graham crackers 2 tsp. baking powder 


2 tsp. vanilla 
Bake in three 9"' pans at 350 degrees for about 20 minutes. 
ICING 
1 stick butter 1 box powdered sugar 
1 can crushed pineapple, lg. 

well drained 


Put between layers and on top. 


MOLASSES CAKE 


1 stick butter lc. molasses — 
ege 1/2 c. buttermilk 
1/2 tsp. each ginger, nutmeg, ltsp. soda 
cinnamon, vanilla andle- 11/2 c. self rising flour 
mon 


Mix all until well blended and bake in 8"' square pan. at 
350 degrees for about 30 minutes. 
yp 


BANANA NUT FROSTING 


1/3 c. butter or marg. 

1/2 c. mashed bananas 

1 tsp. lemon juice 

2/3 c. finely chopped nuts 


2 lbs. powdered sugar, 
sifted 
lc. toasted coconut 


Cream butter; add sugar and bananas, which have been 


sprinkled with lemon juice. 


Blend well. Add coconut 


and nuts, mix well. Note: In making icing more attrac- 
tive add few drops of yellow food coloring. 


STRAWBERRY NUT CAKE 


1/2 c. shortening 
11/4 c. sugar 


3 eggs 

3/4 ¢c. buttermilk 
2c. flour 

1/2 c. nuts 


Unknown 


1/2 tsp. soda 

l tsp. salt 

11/2 tsp. baking powder 

1 tsp. cinnamon 

l tsp. vanilla 

lc. fresh or drained 
frozen strawberries 


Cream shortening and sugar until fluffy. Add eggs, one 

at atime. Combine remaining dry ingredients. Add flour 
and milk alternately. Add vanilla. Stir in nuts and fold 
in strawberries. Place in two 8"' round pans. Bake at 


350 degrees for 30 minutes. 


PINK STRAWBERRY ICING 


1/3 c. butter or marg. 
1/2 tsp. salt 
3c. conf. sugar 


Cool cake. 


3 tbsp. strawberry juice 
2 tbsp. cream 
ltsp. vanilla 


Cream butter and salt. Blend in confectioners sugar, al- 
ternately with strawberry juice and cream. Add vanilla. 
Mix thoroughly and spread on layers. 


RED VELVET CAKE 


1/2 c. butter or marg. 
l tsp. vanilla 


2 eggs 
2 tsp. cocoa 
21/2 c. flour 


l tsp. vinegar 


Killa Hinnant 


11/2 c. sugar 

pinch salt 

2 oz. red food coloring 
lc. buttermilk 

l tsp. soda 


Cream the butter, sugar, vanilla and salt together. Add 


hos 
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RED VELVET CAKE, CON'T 


the eggs, one at a time, and gradually add the other ingre- 
dients, alternating the liquids with the flour. At the last 
add the soda and vinegar, already mixed together. Bake 
the cake in 2 heart-shaped layer pans or | large oblong 


pan and cut your own hearts. 


approximately 30 minutes. 
ICING 
8 oz. cream cheese 


1 box conf. sugar 
2 tsp. vanilla 


Bake at 350 degrees for 


1 stick marg. 
lc. chopped nut meats, 
or lc. flaked coconut 


Blend and if stiff, add milk to soften. Keep in cool place. 


WHITE FRUIT CAKE 


1 lb. white raisins 

1 lb. nuts 

1/2 lb. citron 

1/4 lb. candied lemon peel 
3c. flour 

Oo eggs 

11/2 tsp. vanilla 

lc. sugar 


Mrs. Juanita C. Davis 


1 lb. candied cherries 

1 lb. candied pineapple 

1/4 lb. candied orange 
peel 

lc. shortening 

1/4 tsp. salt 

1/4 c. fruit juice 

2 tsp. baking powder 


Mix fruit and nuts with 1 cup flour. Cream shortening, 


add sugar and cream well. 


Add eggs, one at a time and 


beat well. Add flour and juice alternately. Add vanilla. 
Fold in fruit and nuts. Grease pan and line with wax pa- 
per. Bake slowly at 300 degrees, 2 1/4 to 2 1/2 hours. 


ICK BOX FRUIT CAKE 


1 lb. box graham crackers, 


keep box 

1 10-0z. bag tiny marsh- 
mallows 

llg. can evap. milk 


Mrs. Troy Martin 
Candor, N. C. 


1 lb. box seedless raisins. 

1 lb. bag English walnuts 
or 2 c. shelled nuts 

2 sm. jars maraschino 
cherries 


Crumble crackers fine and pour milk over them. Add 
chopped nuts and chopped cherries with the juice. Then 


add raisins and marshmallows. 


Mix well. Pack back 


into the graham cracker box, after it has been lined with 
wax paper. Store in the refrigerator for 1 week. 


RED VELVET WAIDORA CAKE 
Mrs. Maggie Ivey 
Raleigh, N. C. 
2c. cake flour l tbsp. cocoa 
1/2 c. Crisco 11/2 c. sugar 
ltsp. vanilla 2 1-oz. bottles red food 
2 eggs coloring 


Sift together 3 times flour and cocoa. Cream Crisco and 
sugar together until fluffy. Add vanilla, food coloring 

and eggs and beat well. Add flour mixture alternately 
with 1 cup buttermilk. Beat well. Last, fold in 1 teaspoon 
soda dissolved in 1 tablespoon vinegar. Bake in two 9" 
layers or three 8" layer pans. Bake at 350 degrees to 
375 degrees about 30 to 35 minutes. 


ICING 


Mix together 1/4 cup flour and 1 cup sweet milk, 1 tea- 
spoon vanilla. Cook, stirring, constantly, until thick 
like pudding. Set aside until cold. Cream together un- 
til light and fluffy 1/2 cup Crisco, 1 cup sugar, 1 stick of 
margarine, then add pudding. Mix until it looks like 
whipped cream. Spread between layers and top of cake. 
tere chopped nuts may be sprinkled between layers 
if desired. 


MINIATURE FRUIT CAKES Kila Hinnant 
6 tbsp. brown sugar 
3/4 stick marg. 

1/4 ¢. bourbon 

1/2 tsp. salt 

lc. white raisins lc. dates 

3 slices candied pineapple lc. candied cherries, 
2c. sifted plain flour cut up 

1/2 tsp. soda 


6 tbsp. white sugar 
2 well beaten eggs 
l tbsp. vanilla 

1c. chopped nuts 


Cream butter and sugar. Add eggs, vanilla and bourbon. 
Mix fruit and nuts in flour and add to mixture. Put into 
small paper cups and cook in extra small muffin tins. 
Bake 10 to 12 minutes in 375 degree oven. 


BOILED COOKIES Kila Hinnant 
4 tsp. cocoa 1/2 ce. milk 
2c. sugar (Continued) 
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BOILED COOKIES, CON'T 


Mix all these and bring to a boil 1 1/2 minutes. Add 1 stick 
of margarine. Stir until it melts. Add 1/2 cup peanut but- 
ter and stir until it melts, 2 teaspoons vanilla, 2 1/2 cups 
of oatmeal. Stir real good, add 1/2 cup nuts, then drop on 
foil until firm. 


POUND CAKE (prize winner) Bill Siddell 
Raleigh, N. C. c 


Cream: 2 sticks BUTTER (not margarine), 1/2 cup vege- 
table shortening (as Crisco). Add: 3 cups granulated su- 
gar (white), a little at a time along with a total of 5 large 
eggs or 6 small ones. Alternate: 3/4 cup buttermilk, 3 
cups PLAIN flour plus 1/2 teaspoon baking powder. Add 
1 tablespoon vanilla, 1 teaspoon rum flavoring, or lemon 
flavoring, or dash of mace or nutmeg. Rum, sherry, 
brandy lemon -- your choice. Place in COLD OVEN middle 
shelf. Place on 350 degrees and set oven on Bake. Not 
Preheat. This will burn top. Bake 1 hour and 15 to 25 
minutes. But, do NOT open oven for at least 1 hour and 
15 minutes. Cover when removed from pan. Wait until 
next day to cut. 


MEXICAN WEDDING CAKES Mrs. P. R. Lapham 
1/2 c. butter or marg. 1/2 ec. chopped nuts 
1/4 c. conf. sugar Il tsp. vanilta 


lc. sifted all purpose flour 


Cream butter and sugar; add flour gradually, beating well. 
Then add nuts and vanilla. Shape into crescents and place 
on an ungreased cookie sheet. When done, cool on paper 
towel and sprinkle with sugar. Oven temperature: 325 
degrees for 15 to 18 minutes. 


CHOCOLATE FROSTING 


Cream 1/2 cup butter, add 1 teaspoon salt, 1 cup sifted 
confectioners sugar and blend. Add 3 squares of unsweet- 
ened chocolate, melted and cooled, 2 egg yolks, | tea- 
spoon vanilla. Blend well. Add 2 1/2 cups sifted confec- 
tioners sugar with about 1/2 cup milk. Beat until smooth. 
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CHOCOLATE FUDGE FROSTING 
Mrs. Ebbie R. DeMent 
Oxford, N. C. 


3 to 4 sqs. (oz.) unsweet 1/8 tsp. salt 
choc. lc. whole milk 
ltsp. vanilla 


3c. gran. sugar 
1 tbsp. butter 


2 tbsp. white corn syrup 
or 1/4 tsp. cream tartar 


1. Cook chocolate, syrup, sugar and milk until it forms 

a soft ball when tested in cold water or 238 degrees. Stir 
occasionally to keep from scorching. 2. Remove from 
heat, add butter and let cool without stirring until mixture 
is lukewarm. 3. Add vanilla, beat until creamy and thick 


enough to spread on cake. 
BLACKBERRY JAM CAKE 


2 sticks butter or marg. 
11/2 c. dark brown sugar 
3c. plain flour 

1/2 tsp. salt 

l tsp. soda 

1/2 tsp. nutmeg 

] jar blackberry jam 


Mrs. Robert Lamonds 
Biscoe, N. C. 


l tsp. cinnamon 

l tsp. allspice 

lc. buttermilk 

ltsp. vanilla 

3 eggs 

lc. broken walnuts or 
pecans 


Cream butter and sugar; add eggs and beat very well. 

Sift dry ingredients together and add alternately with 

the buttermilk (to which the vanilla has been added). Fold 
in the nuts and jam. Pour into two 9" round pans, which 
have been well greased and floured. Bake at 350 degrees 
for 25 to 30 minutes. Frost with caramel frosting. (Seed- 
ed blackberry jam is available in grocery stores. ) 


POUND CAKE 
(Plain and Chocolate) 


11/2 c. butter or marg. 
10 eggs 
I tsp. vanilla flavoring 


Jimmy Stephenson 
Raleigh, N. C 


3c. sugar 

l tsp. mace 

3c. plain flour, all 
purpose 


Cream butter and sugar together until smooth. (For best 
results use a mixmaster for all mixing.) Add 3 eggs and 
beat well. Add 3 more eggs and beat well. Add 4 more 
eggs and beat well. Add 3 cups plain flour a little at a 
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POUND CAKE, CON'T 


time and blend until creamy and well mixed. Add 1 tea- 
spoon mace and 1 teaspoon vanilla. Preheat oven to 300 
degrees, no more. Put cake in and bake for 2 hours. 

Let cool before removing from pan. For Chocolate Pound 
Cake - Leave out mace and add 4 tablespoons of cocoa. 
Delicious! 


APPLE DELIGHT Mrs. Raymond Garrison 
Burlington, N. C. 
4 c. chopped apples lc. oatmeal 
(canned apples may lc. brown sugar 
be used) 1/2 c. flour 
1/2 tsp. cinnamon 1/2 c. butter 
dash of salt l tsp. baking powder 
2 tbsp. flour lec. gran. sugar 


Mix the apples, cinnamon, salt, flour and sugar and put 
in a baking dish. A shallow loaf pan is preferred. Mix 
together the next ingredients and sprinkle over apple mix- 
ture. Bake in a 300 degree oven 30 minutes or until ap- 
ples are done. Can be served with whipped cream or ice 
cream. 


CHOCOLATE CAKE FILLING 
A Listener from Sanford 


le. milk 3 or 4 sqs. unsweet choc. 
3c. sugar 1 stick marg. or butter 
l tsp. vanilla 


Cook milk and chocolate until thick. Add sugar and cook 
until forms a soft ball in cold water. Add butter, remove 
from heat, cool. Beat until thick enough to spread. Add 
vanilla. Makes enough for a 3 layer cake. A delicious 
old fashioned dark chocolate filling. 


HOMEMADE ICE CREAM Mrs. Raymond Garrison 
Burlington, N. C. 

2 tbsp. flour 3c. sugar 

4 eggs vanilla to taste 


Add flour to sugar. Mix with eggs with electric beaters. 
Add enough milk to finish filling container. May leave 
out vanilla and add crushed strawberries, bananas, pea- 
ches, or any other fruit desired. Makes 1 gallon. 


SAUCE FOR HOT GINGERBREAD OR BANANA NUT MUFFINS 
Bill Siddell 
Raleigh, N. C. 


Please don't raise your eyebrows until you've tried this 
because you will not believe the results. 


1 bottle scuppernong wine 1/3 stick butter or marg. 
lc. of the wine (either work as well) 
1/2 c. sugar (white 


Heat until sugar is melted and butter also. Pour over hot 
gingerbread or bread dessert of your choice. (Hot or 
cold, but hot, better. ) 


ANGEL FOOD PIE Mrs. Laura R. Long 
Raleigh, N. C. 

4 egg whites 1/2 ec. sugar 

l tsp. vanilla lc. whipping cream 

1/4 c. sugar 1/2 tsp. vanilla 


lc. nuts, ground 


Crust: Any prepared pie crust or pie crust mix. Filling 
and Topping: 1. Beat egg whites until almost stiff. Add 
sugar and vanilla. Beat until mixture stands alone. Pour 
into baked pie shell. 2. Place in a slow oven, 300 de- 
grees, and bake until the whites are slightly browned, 
about 30 minutes. Remove from oven and allow to cool. 
3. Whip 1 cup whipping cream. Add 1/4 cup sugar and 
1/2 teaspoon vanilla. Spread evenly over the cooled pie. 
Sprinkle with | cup of nut meats. (Not for dieters. ) 


PEACH ICE MILK Mrs. Troy Martin 
Candor, N. C. 
1 qt. crushed ripe peaches 11/4.c. sugar 


1/2 gal. ice milk, vanilla 


Peel, slice and then crush the ripened peaches. Add su- 
gar and mix well. Stir peaches into the slightly thawed 
ice milk. When well blended pour into plastic cups to 
store in freezer until needed. 
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QUICK FUDGE Mrs. Donna L. Welborn 


Raleigh, N. C. 
1 box conf. sugar (4x) 6 tbsp. butter 
3 tbsp. milk l tsp. vanilla 
1/2 tsp. salt 1/2 c. cocoa 


In double boiler add sugar, cocoa, salt and milk. Let 
this cook a minute, then add butter and vanilla. Cook 
slowly, stirring constantly. Cook about 15 minutes un- 
til smooth. Pour into butter dish, let cool, then slice. 


HEAVENLY DELIGHT CANDY 
NrsyiRece rs GoXx 


Selma, N. C. 
3c. white sugar lc. white corn syrup 
11/2 c. cream or undiluted 11/2 lbs. candied cherries 
evap. milk 11/2 lbs. candied pineapple 
1/2 lb. chopped walnuts 1/2 lb. chopped pecans 


1/2 lb. chopped Brazil nuts 


Expensive but very good. Cook sugar, corn syrup and 
cream or milk to firm ball stage. Beat until almost ready 
to lose glossiness. Add fruits and nuts. Mold into butter- 
ed or waxed paper lined pans. Let set in refrigerator un- 
til hard. Cut into slices after 24 hours. Store in refriger- 
ator until ready to use. Yields: 5 1/2 pounds. 


FRESH COCONUT PRALINES Mrs. C. E. Barney 


2c. sugar 1c. coconut milk & water 
1/2 tsp. vanilla extract red food coloring _ 
lc. grated fresh coconut candied cherries, diced 


Mix sugar and coconut milk and water in saucepan. Bring 
to boil and cook until a small amount of mixture forms a 
soft ball when dropped into very cold water (240 on candy 
thermometer). Pour into a wet platter and let stand until 
lukewarm. Add vanilla and beat until thick and creamy. 
Knead until smooth. Divide into halves and add a few drops 
of red coloring to one half. Leave remaining half white. 
Sprinkle coconut into cookie sheet. Dry in preheated very 
slow oven, 250 degrees’, for about 15 minutes. Work half 
of coconut into each mixture. Heat each mixture over boil- 
ing water until softened. Drop by teaspoon onto wax paper 
and flatten slightly. Put a bit of cherry in the center of 
each. Let stand until firm. Makes about 20. 


COCONUT CANDY Miss Zelma Langley 
Vaughan, N. C. 


1 med. size coconut 11/2 lbs. sugar 


Cover sugar well with water and stir until dissolved. Cook 
without stirring at all until hardens in cold water. Pour 
over grated coconut, beating until mixture begins to pop. 
Pour into buttered dish, and cut into squares, before it 
gets too cold. 


SEAFOAM CANDY Mrs. T. H. Edwards 
Franklinton, N. C. 


5c. gran. sugar lc. hot water 
lc. white Karo syrup 


Boil until it forms a hard ball in cold water. Meanwhile 
beat the 5 egg whites until they form stiff peaks. Adda 
pinch of salt and 2 teaspoons vanilla. Pour syrup slowly 
over egg whites, beating until thick. (Add nuts or cand- 
ied fruit as desired.) With 2 teaspoons put out on waxed 
paper. 


CANDY APPLES 

8 med. size red apples 8 wooden skewers 

2c. sugar 1c. light corn syrup 

1/2 c. water 1 13/4 oz. bottle red 

10 drops red food coloring cinnamon candies 
(opt. ) 


Wash and dry apples; remove stems and insert skewers 
into stem ends. Mix together sugar, corn syrup and wa- 
ter in heavy 2 quart saucepan. Stirring constantly, cook 
over medium heat until mixture boils and sugar is dissol- 
ved. Then cook without stirring, until temperature rea- 
ches 250 degrees on candy thermometer or until small 
amount syrup dropped into very cold water forms ball 
which is hard enough to hold its shape, yet plastic. Add 
cinnamon candies and continue cooking to 285 degrees or 
until small amount of syrup dropped into very cold water 
separates into threads which are hard, but not brittle. 
Remove from heat, stir in red food coloring, if desired. 
Hold each skewer and quickly twirl syrup, tilting pan to 
cover apple with syrup, if necessary. Remove apple from 
syrup; allow excess to drip off, then twirl to spread syrup 
smoothly over apple. Place on lightly greased baking sheet 
to cool. Set aside in cool place. Makes 8. Note: if candy 
mixture cools too quickly it may be reheated over low heat. 
Coe 


TAFFY CANDY 


2c. sugar lc. water 
ltsp. cream of tartar 1 tbsp. butter 


Combine in saucepan. Do not stir. Test in cup of water. 
Cook until it snaps in water. Pour into buttered platter 

to cool until you can handle it. Then pull until it is creamy 
white and stiff. 


HONEY PEPPERMINT TAFFY 
Jean Matthews 


Sanford, N. C. 
lc. sugar ltsp. vinegar 
1/2 c. light syrup 2 tbsp. butter 
1/2 c. strained honey 1 tsp. peppermint extract 


pinch cream of tartar 


Heat sugar, syrup and honey in saucepan until sugar is 
dissolved. Add cream of tartar. Boil 20 minutes, stir- 
ring constantly. Add remaining ingredients; allow to boil. 
Pour into buttered pan. Pull when cool enough to handle. 
Cut into cushions. 


PEANUT BUTTER FUDGE J. Carl Rankin 
(Charlie's Father-in-law) 


Mix 2 cups white sugar and 1 teaspoon cocoa; then mix in 
l cup milk. Cook about 3/4 hour until in soft ball stage. 
Add 2 tablespoons peanut butter and 1 teaspoon vanilla. 
Stir vigorously until it begins to thicken; then stir some 
more. Pour into greased pan, to about 1/2" thick. Let 
harden; then cut in squares, about 11/2". 
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Mortgage Banking Firm 
and the Largest Operating 
Exclusively In The Southeast 


Executive Offices 


900 Wade Avenue Raleigh, N. C. 27605 
Telephone 919-828-2581 





CHUCK CASSEROLE Mrs. T. A. Burns 
Greensboro, N. C. 
(Charlie's sister) 


2 1/2 lbs. ground chuck or 3 sm. cans tomato sauce 
round 1 med. onion, chopped 
] 3-oz. pkg. cream cheese lc. sour cream 
1 8-oz. pkg. shell noodles ltsp. salt 
ltsp. garlic salt 2c. sharp cheese, 
grated 


Brown meat and chopped onion. Add tomato sauce. Sim- 
mer for 20 minutes. Cook noodles until done. Mix sour 
cream, cream cheese, and salt. Put cream cheese mix- 
ture in meat sauce. Place noodles and meat in layers in 
2 casserole dishes. Put grated cheese ontop. Bake 30 
minutes at 300 degrees. 7 


BILL'S FRIED CHICKEN Bill Siddell 
Raleigh, N. C. 
1 chicken (fryer) cut up 2 tbsp. bacon drippings 
(2 3/4 to 3 1/4 lbs.) 1 tbsp. butter 


Heat oil (such as corn or vegetable oil) in frying pan. Add 
bacon drippings and butter. Dip chicken in buttermilk, 
then dredge in flour. Have grease hot. Add chicken, un- 
covered. Season while frying with salt, pepper and garlic 
powder. When lightly brown on first side, turn, season 
same way after turning. Lower heat and place lid on pan. 
Twenty five minutes later, uncover. Place on high heat 
to brown and crisp outside, turning once. Place on rack 
in oven at 325 degrees for 8 to 10 minutes. This gets the 
grease out leaving the outside crisp and the inside moist 
and juicy. 


PORK CHOPS WITH RICE Emma Jones 

4 chops 2 tbsp. fat 

ltsp. salt 2/3 c. rice 
1/8 tsp. pepper 4 green pepper rings 
11/2 c. canned tomatoes 4 onions, slices 

a little chili powder (I use part catsup) 


Season chops. Roll in flour, brown and put in greased | 
casserole. Cook rice in salted water. Place pepper ring 
and onion slice on each chop. Put spoonful of rice on each 
chop and pour on tomatoes. Cover and bake at 350 degrees 
for 1 hour. You may add water if necessary. Chops should 


be at least 1/2" thick. ms 


BBQ SAUCE FOR CHICKEN 


11/3 c. Wesson oil 

1 tsp. black pepper 

1/2 c. hot pepper vinegar 
3 tbsp. salt 


Mix together all ingredients. 


Mrs. H. Lamont Whitley 
Fremont, N. C. 


2 tbsp. Worcestershire 
l tbsp. Texas Pete 
11/2 c. vinegar 

juice of 1 lemon 


Makes 1 quart. Enough for 


3 chickens. Salt chicken 12 hours prior to cooking. Baste 
(with mop) heavily while cooking over charcoal. 


BEEF BRISKET DINNER 


Josephine Farrar 
Br. Summit, N. C. 


Cover a 3 to 5 pound beef brisket with water and simmer 
lightly for 2 to 3 hours, or about 50 minutes for each 
pound. Add pared sweet potatoes and medium onions 
about 1/2 hour before the meat is done. Add wedges 

of cabbage before end of cooking time for meat. 


HOT DOGS IN BEER 


Doug Slicer 
Raleigh) NSC: 


Place in pan desired number of hot dogs and pour on enough 
beer to cover. If possible, let marinate an hour or two, 
and if desired a slice or two of onion. To prepare, place 
over medium heat and bring to a rolling boil; be ready to 
turn it off or remove it, as the beer tends to foam up. 

Turn off the heat, cover, and let steep for 5 minutes. 

Bring to table, keep warm, and fix to taste. 


WESTERN ROUND UPS 


2c. recipe biscuit dough 
itey, cantsallle 


. tbsp. chopped green pepper 


2 tbsp. minced onion 
1 8-oz. can tomato sauce 


Doug Slicer 
Raleigh, N. C. 


lc. finely ground ham 

2 hard cooked eggs, 
chopped 

1 tbsp. chopped pickle 
or relish 


Roll biscuit dough into rectangle 10x12". Mix all other 
ingredients but tomato sauce and spread on dough. Roll 
as for jelly roll. Cut into 8 slices and place in a greased 
baking dish. Bake in a hot, 450 degree, oven for 20 min- 
utes. Top each roll with 2 tablespoons tomato sauce and 
heat another 5 minutes. Makes 4 servings. 
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FIFTEEN MINUTE MEAT LOAF MIDGETS 
Doug. Slicer, 


Raleigh, N. C. 
1 lb. ground beef 1 can (6 oz.) tomato paste 
1/2 c. soft bread crumbs l tsp. celery seed 

ltsp. salt 


l egg 
3/4 c. grated sharp cheese 


Mix beef, crumbs, egg, 1/2 can of the tomato paste, ce- 
lery seed, and salt. Pack into very lightly greased muf- 
fin pans allowing 1/3 cup mixture for each. Spread with 

remaining tomato paste and sprinkle with cheese. Bake 

a 400 degrees for 15 minutes. Makes 5 midgets, poss- 
ibly 6. 


CHICKEN TETRAZZINI Mrs. Lester Brown 
Garner, N. C. 

10 oz. thin spaghetti, 2 tbsp. marg. 

cooked 1/2 c. chopped green 

1 c. chopped onion pepper 

1 c. chopped celery 1/2 tsp. Worcestershire 

2 cans cream mushroom soup 3to4c. cut up chicken 

11/2 c. grated cheese lc. bread crumbs 


Saute' celery, onion and pepper in margarine. Remove 
from heat and add Worcestershire, soup, chicken and 
spaghetti. Pour into 3 quart baking dish. Top with 
cheese and bread crumbs. Bake at 350 degrees about 
45 minutes or until hot and bubbly. Freezes well. 


HAM CASSEROLE Mrs. Lester Brown 
Garner, N. C. 

4 oz. noodles, cooked 2c. left over ham, cut 

] can cream mushroom soup in pieces 

1/2 c. milk l tsp. instant minced onion 

2 tsp. prepared mustard lec. dairy sour cream 


In large greased casserole, place alternate layers of 
noodles, ham and other ingredients mixed together to 
make a sauce. Top with: 1/4 cup dried bread crumbs 
tossed with 1 1/2 tablespoons melted butter and 1 table- 
spoon parmesan cheese. Bake at 325 degrees about 25 
minutes. Serves 8 to 10. 


One 


DEVIL BURGERS D. Slicer 
Raleigh, N. C. 


1 lb. ground beef 3 tbsp. chopped onion 
ltsp. salt 1/4 c. chili sauce 
1/4 tsp. pepper 2 tsp. horseradish 


11/2 tbsp. prepared mustard 11/2 tsp. soy sauce 


Mix all ingredients lightly. Shape into 4 thick patties. 
Broil 8 to 12 minutes, or shape into 8 thin patties, pan 
fry, and serve between buns. 4 servings. 


GROUND BEEF STEAK SURPREME 
D. Slicer 
Raleigh, N. C. 


1 lb. ground beef 3 tbsp. minced onion 
1/4 c. fine bread crumbs 1/4 c. chopped celery 
l egg, beaten 1 can mushroom soup 
ltsp. salt 1/2 c. water 


pinch pepper 


Combine beef, crumbs, egg, salt, pepper, onion, and 
celery and form into oblong patty about 1" thick. Brown 
in a skillet in hot shortening. Carefully turn (use 2 spa- 
tulas) and brown other side. Mix soup and water until 
smooth. Pour over meat and cook over low heat for 25 
minutes. 2 to 4 servings. 


STUFFED CANNELLONI Mrs. Wilmer C. Betts 
Raleigh, N. C. 
1 box cannelloni noodles 2 tbsp. olive oil 
called Tufoli (on the 1/4 c. finely chopped 
Kosher foods shelf) onion 
l tsp. finely chopped garlic 1 10-oz. pkg. frozen 
2 tbsp. butter chopped spinach 
1 lb. ground beef, ground 2 chicken livers 
twice 5 tbsp. parmesan cheese 
2 tbsp. heavy cream 2 eggs, lightly beaten 
1/2 tsp. oregano salt & pepper to taste 


1. Thaw the package of spinach and squeeze out as much 
liquid as possible. 2. Heat oil and cook onions and gar- 
lic until soft, but not brown, 7 or 8 minutes. 3. Stir in 
the spinach and cook 3 to 4 minutes. Transfer the above 
mixture to a large mixing bowl. 4. In the same skillet, 
brown the ground meat. Then add to the spinach mixture. 
Oo. Still in the same skillet, melt 1 tablespoon butter and 
us (Continued) 


STUFFED CANNELLONI, CON'T 


brown the chicken livers. Chop them coarsely, and add 
to mixing bowl. 6. Add all other ingredients and mix 
gently but thoroughly. 7. Taste and correct seasoning. 
8. Cook tufoli according to directions on the box. Stir 
frequently to prevent sticking. 9. Stuff each tufoli with 
the meat mixture and place in a shallow glass baking dish. 
- 10. Over all, pour a thick standard white sauce and the 
following tomato sauce. Sprinkle with parmesan cheese. 
Bake at 375 degrees uncovered, for 20 minutes. Then 
broil a few minutes to brown the top. Serves 6 to 8. 


TOMATO SAUCE 


4 tbsp. oil 1 ec. chopped onions 
4c. Italian tomatoes 6 tbsp. tomato paste 

(in a can) 2 tbsp. fresh basil, finely 
2 tsp. sugar cut or use dried basil 
ltsp. salt black pepper 


Brown onions in oil, add all rest ingredients and simmer 
40 minutes. To be truly Italian the sauce should be strain- 
ed to remove seeds, pulp etc. 


CALIFORNIA CHICKEN Martha Gay 

lc. carrots, diced l tsp. salt 

lc. potatoes, diced 3 tbsp. butter 
1/4 c. chopped onions 3 tbsp. flour 

2/3 c. peas 11/2 c. milk 

1/4 c. bread crumbs 1/2 c. veg. water 


lc. tuna fish 


Drain liquid from can peas, do not cook peas with carrots, 
potatoes, onion in liquid and enough water for 15 minutes. 
Melt butter, add flour and blend well. Add milk and liquid 
drained from vegetables, cook until thickens. Butter 2 
quart casserole, pour 1/ 2 vegetables, peas added at this 
time, in casserole and pour half white sauce over, broken 
tuna fish, with remainder of vegetables and sauce on top. 
Cover with buttered bread crumbs. Bake until brown and 
sauce bubbles around edge at 350 degrees for 25 minutes. 
Variation: Canned soups in place of sauce, celery, mush- 
room, chicken, browned hamburger, tomato soup. Basic 
ingredients the same. Serve mixed salad with this. Good 
buffet meal. 
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PORK CHOP CASSEROLE Bill Siddell 
Raleigh, N. C. 


Boil rice (not minute or pre-cooked) 15 minutes. While 
rice is cooking, sear: 4 pork chops in frying pan, using 
very little oil (only to keep from sticking) and no flour. 
Season lightly with ‘salt and pepper while searing. Drain 
rice and rinse with hot water. Drain again. Over each 
pork chop left in frying pan, spoon rice. Season with 
smoked salt, garlic powder or plain salt. On top of rice, 
place asparagus spears or tiny green peas. Pour 1 can 
consomme (beef) with no added liquids except a little of 
the asparagus or pea liquid. Cover, bake in 350 degree 
oven about 30 minutes. 


BARBECUED CHICKEN Mrs. O. W. Goodwin 
Raleigh, N. C. 

1 sm. fryer, cut up 1/2 c. vinegar 

lc. water 1 stick marg. (sliced 

salt & pepper to taste and spread over 

2 tsp. red pepper, crushed chicken) 


Arrange chicken in baking dish and add the other ingre- 
dients. Bake at 300 degrees for approximately | hour 
or until tender, depending on size of fryer. Then turn 
on broiler and broil on 1 side until golden brown, turn 
each piece and broil other side. Take 2 tablespoons 
flour and a little water and a little of the sauce and mix 
to a paste (thin); add to sauce to thicken it. The baking 
dish may be lined with foil about 12" longer than dish to 
cover if desired. Saves scrubbing baking dish too. 


CUBED STEAK DIFFERENT Rose Welch 


First set your oven at 325 degrees. Put your cubed steak 
already salted and peppered on a piece of foil big enough 
to wrap it in. Then slice enough onion slices over steak 
as it will hold. Wrap up the steaks, pop into the oven 

and bake until almost done, about 1/2 hour. Remove from 
oven open up the foil and spoon some cream of mushroom 
soup over the top. Return, partially wrapped, (being 
careful not to spill any of the juice) to the oven and bake 
about 5 to 10 minutes more. Serve with creamed potatoes 
and spinach, if so desired. 


Mah 


SMOTHERED CHICKEN (Modern Version) 
Mrs. George T. Kinney 


Raleigh, N. C. 
l fryer, or selected pieces — 1/2 tsp. instant onion, opt. 
1 can cream chicken or celery 1/3 can sweet milk 


soup 


Place chicken in single layer in pan. Broil until brown. 
Turn chicken and broil on other side. Put broiled chicken 
in pyrex dish. Sprinkle with onion. Mix soup and milk 
and spoon over chicken. Cover dish with aluminum foil. 
Bake at 325 degrees for about an hour. It will be fork 
tender and the gravy is wonderful. Do not roll chicken 

in flour. 


PORK CHOPS Mrs. George T. Kinney 
Raleigh, N. C. 

6 lean pork chops 1 can cream mushroom 

1/3 can sweet milk soup 


1/2 tsp. instant onion, opt. 


Brown pork chops lightly on both sides after they have 
been seasoned with salt and pepper and rolled in flour. 
Place them in a pyrex dish in a single layer. Sprinkle 
with onion. Mix soup and milk, then spoon generously 
over the chops. Cover dish with aluminum foil. Bake 
at 325 degrees for 1 hour. They are delicious and very 
tender. Note: Particularly nice for Sunday, I place 
them in a 250 degree oven at 9:30 and they are perfect 
for lunch when I return from church at 12:15. 


CASSEROLE OF CHICKEN Gladys R. Lloyd 
Raleigh, N. C. 


Cook large fryer till tender, season to taste. Cut off 
bones, cut in pieces. Brown bread crumbs about cup, 
in butter. Stir into chicken. Place in buttered baking 
dish or pan. Pour over this 1 can mushroom soup and 
top with grated cheese. Bake in 350 degree oven until 
bubbly. So simple and good. 


HOT CHILI Mrs. C. E. Barney 
Raleigh, N. C. 
1 lb. red, pink or pinto beans 6c. water 
washed & drained 1 garlic clove, minced 
(Continued) 
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HOT CHILI, CON'T 


2 onions, chopped 

3 tsp. salt 

1 to 3 tsp. chili powder 
l tsp. paprika 


2 lbs. ground beef 

1/4 tsp. pepper 

1/4 tsp. crushed red 
pepper 


4c. tomato sauce or tomatoes 


Cover beans with water, bring to boil and boil for 2 hours. 
Saute' beef in small amount of grease in skillet, add 

onion and garlic and cook until golden brown. Add with 
remaining ingredients to beans. Simmer, uncovered, for 
about 11/2 hours, stirring occasionally. Makes 8 servings. 


MILD CHILI Mrs. C. E. Barney 


Raleigh, N. C. 


3/4 lbs. chopped ground beef 

3 sm. onions, sliced 

21/3 c. @ 1-lb. 3-0z. can) 
tomatoes or tomato sauce 

2 tsp. chili powder 


1 garlic clove, minced 
(or about 2 shakes of 
garlic salt) 

ltsp. salt 

4c. (2 1-lb. cans) red 
kidney beans 


Combine first 3 ingredients (beef, garlic and onions) in a 
large skillet and fry slowly for about 10 minutes. Add re- 
maining ingredients and simmer for 10 minutes longer. 
serve. 


HOT CHICKEN OR TURKEY CASSEROLE 
Mrs. Robert L. Oakley 
Henderson, N. C. 


2c. diced chicken or turkey 

lc. mayonnaise (not sub. ) 

1/2 tsp. salt 

1/2 tsp. pepper 

l tsp. or more chopped 
pimento stuffed olives 


2c. minced celery 

1 tbsp. onion, minced 
may use flakes 

1 tbsp. lemon juice 


Me all together and put in casserole (ungreased). Top 
with: 


1/2 c. grated cheese 1 c. crushed potato chips 
1/2 c. slivered almonds, opt. 
Bake at 350 degrees 10 minutes, or until heated through 
and brown on top. Great for bridge luncheon, Sunday 
dinner. Double recipe. 

oan 


SOUTHERN BARBECUE A. Drake 
Raleigh, N. C. 


6 to 10 lbs. pork shoulder roast 


Roast all day uncovered in a 350 degree oven (until it 
falls apart). Chop on a board with large knife. Add 
crushed red pepper, about a tablespoon to a 6 pound 
roast or to taste (as hot or mild as you like), and not 
quite a cup of vinegar. Mix well. Add salt and black 
pepper to taste. Warm up in frying pan on low heat. 
Serve with hush puppies and slaw. 


MY NEIGHBORS' MEAT LOAF 
Mrs. Wilmer C. Betts 


Raleigh, N. C. 
2 lbs. ground chuck 1] pkg. French's hamburger 
1/2 c. milk & meat loaf seasoning 
2 eggs, beaten 1 can Spanish rice 


10 saltine crackers, crushed 1 tsp. ground savory, opt. 
salt & pepper to taste 


Mix well in the old fashioned way (using your hands). Form 
into a loaf, score for decoration, if desired. Bake at 350 
degrees for at least 1 hour. Serves 8 generously. 


BEEF MACARONI CASSEROLE 
Nancy R. Holmes 


Raleigh, N. C. 
1/2 lb. ground beef 1/2 c. onion, chopped 
1/8 tsp. oregano 1/2 tsp. salt 
1 tbsp. shortening 1 can cream veg. soup 
1 can tomatoes, cooked 1/4 c. water 
2c. macaroni, cooked 1/4 ec. cheese, shredded 


Place beef and onion in skillet, season with oregano and 
salt. Brown in shortening. Mix with remaining ingre- 
dients except cheese. Pour into 11/2 quart casserole; 
top with shredded cheese. Bake at 350 degrees for 30 
minutes. 


PORK CHOPS - INDIVIDUAL DINNER IN FOIL 
Mrs. Wallace Dryden 


Durham, N. C. 


1 pork chop (per serving) 1 sliced potato, per serving 
| (Continued) 
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PORK CHOPS, CON'T 


1 serving of English peas 
(frozen) 


slices of onion 
mushroom soup 


meat sauce 


Slice a potato into: center of heavy duty foil, add thin onion 
slice ontop of potato, rub pork chop with meat sauce. 
Sprinkle with salt and pepper, arrange on potato slices. 
Top with 2 tablespoons mushroom soup. Arrange a serv- 
ing of frozen peas around potato slices. Close foil tightly. 
Bake at 325 degrees 1 1/2 hours. 


Mrs. A. B. Alexander 
Winston Salem, N. C. 


BARBECUED RABBIT 


1 rabbit, cut 

1/4 lb. butter 

1 tsp. onion juice 

1 tbsp. lemon juice 

2 tsp. Worcestershire 


l tbsp. salt 

1/2 tsp. pepper 

1/2 tsp. red pepper 
l tsp. sugar 

1/4 ec. red wine 


Place meat on rack in baking pan. Bake 11/2 hours in 
hot oven. Mix other ingredients into a sauce, baste 
meat frequently, at least every 15 minutes. Australian 
wild rabbit is good. Wild American rabbit should be 
soaked in salt water several hours. Easy unattended 
casserole. 


COUNTRY FRIED STEAK Mrs. Henry H. Dunlap, Sr. 


Bonlee, N. C. 


Cut steak in size you want to serve. Beat, then dip in 
sweet milk, roll in flour and brown quickly. Place ina 
roast pan in layers. Add a pinch of salt to each layer. 
Make a gravy and add 1 can mushroom soup. Pour it 
over the steak, cover with lid and cook about | hour at 
350 degrees. So tender, cut with a fork. 


CHILI MAC Mrs. H. B. Culbreth 


Wilson, N. C. 


4 1/2 onions 
4 tbsp. bacon grease in 
pan with little water. 


4 nice size green peppers, 
cut up 


Cook 15 minutes, then add: 


| (Continued) 
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CHILI MAC, CON'T 


1 can tomato paste 
2 cans tomatoes 


salt to taste 
chili powder 


1 lb. ground beef (browned 
in bacon grease) 


red pepper 


Cook one 8-ounce package spaghetti 10 minutes in salted 
water. Drain. Put in pyrex, layer of spaghetti, then 
layer of sauce. Makes two 1 quart casseroles. Cook at 
450 peereee l hour. Parmesan cheese on top adds much 
to taste. 


HAM LOAF Margaret Cockman 


Robbins, N. C. 


1/2 ec. firmly packed l egg, unbeaten 
brown sugar hetwmailic 

2 slices canned pineapple 1/4 c. minced onion 

1 lb. ham, ground 1/4 c. minced celery 

1/2 lb. pork, ground 1/2 tsp. salt 

lc. fine soft bread crumbs 1/4 tsp. pepper 


Spread brown sugar in bottom of greased loaf pan. Ar- 
range pineapple slices on brown sugar. Mix ham, pork, 
bread crumbs, eggs, milk, onion, celery, salt and peo- 
per. Pack meat mixture firmly in loaf pan over pineap- 
ple slices. Bake in oven, 350 degrees for 1 1/2 hours. 
Makes 4 to 6 servings. 


Hazel Pearl 
Alias Dot O'Neal 


MEAT ROAST MARINADE 


1/4 c. soy sauce 

1 dash tabasco (lg. ) 
l tbsp. A-1 sauce 
2 tbsp. catsup 


3/4 c. veg. oil 

2 tbsp. lemon juice 

1 tbsp. Worcestershire 
1 tbsp. ginger (ground) 
1 tbsp. minced onion 


Mix ingredients. Marinade 7 hours or longer. One good 
tip is to place your roast or steaks ina plastic bag, pour 
marinade over, twist top, squeeze to remove alr, and 
close with a clamp (clothespin does very well). Bake at 
225 degrees 1 hour per pound. This produces medium 
rare roast. But, anything is good this way. 
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PORK CHOPS Lillian Oakes 
Cary, N.C. 


Dip chops in flour, salt and pepper. Brown on top of stove. 
Pour over browned chops: 


le. chili sauce lc. water 
1 slice of onion on top each 


Bake in 325 degree oven for 11/2 hours in casserole. 


PORK CHOPS Lillian Oakes 
Cary, N. C. 


Shake sage over chops. Brown slowly in frying pan. 
Add 1 cup diced celery, 1 cup consomme' and cook 40 
minutes, slowly, covered. 


PORK CHOPS Lillian Oakes 
Cary, No C: 


Brown pork chops in frying pan. Grease well an oblong 
elass baking dish or aluminum pan about 2"' deep. Spread 
1 cup uncooked rice evenly in pan or casserole. Place 
chops on rice. Pour any liquid from frying pan over 
chops. Add1can consomme', 1 can water. On top of 
each pork chop place 1 green pepper ring, | slice fresh 
tomato and 1 slice of onion. Cover tightly and bake for 
11/2 to 2 hours, or until rice is done, at 325 degrees. 


GYPSY STEW Mrs. N. A. Peterson 
Louisburg, N. C. 


Several years ago I was visiting a friend in rural Wake 
County (near Morrisville) at the time some gypsies were 
camping near her home. One morning the most delicious 
aroma imaginable was coming to us from direction of the 
gypsy camp and, with well known womanly curiosity, we 
investigated. Of course their cooking was done in a large 
iron pot, in the open, and maybe it was better than our 
indoor variety (we did not try theirs). That is how "Gypsy 
Stew'' was born, and here it is: 


2 lbs. all meat stew beef 2 lbs. beef short ribs 
41g. onions 4 bell peppers 

4 stalks celery 1 lg. can (about | at. ) 
2 hot peppers tomatoes 

2 lbs. Irish potatoes (Continued) 
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GYPSY STEW, CON'T 


Put all in pot EXCEPT potatoes, add 1 cup water and cook 
over slow fire until meat is almost tender. Add potatoes 
and cook until done. Salt and black pepper to suit taste. 


BEEF STEW Lillian Oakes 
Cary, N. C. 


Roll chunks of beef in flour. Brown meat in 2 tablespoons 
of shortening. Add: 


2 bay leaves dash Worcestershire 
1 can consomme' 1 can water 
2 tsp. salt dash pepper 


2 med. sliced onions 
Serve with dumplings, that have cooked with stew. After 
meat has browned, cooking time will be until meat is ten- 
der or about 2 hours on simmer. 


ROUND STEAK Mrs. Lillian Oakes 
Cary, N. C. 


Dredge and pound flour into steak. Cut round steak into 
4 to 6 pieces, and brown in frying pan in oil. Add: 


1 sliced green pepper 1 sliced onion 
1 sliced lemon 1 can tomato soup 
1/2 c. water 


Simmer for 1 1/2 hours in frying pan on top of stove or 
bake at 325 degrees, covered for 11/2 hours. Serve with 
noodles or rice. 


CHICKEN CHOW MEIN Joyce Mooneyham 
Raleigh, N. C. 


Boil 1 package chicken backs and necks until tender. Re- 
move skin and bone. Have broth for later use other dishes. 


1/3 c. butter chicken from above 

1 c. chopped onion 2tsp. salt 

1/4 tsp. pepper 2c. chopped celery _ 
2c. hot water 1 can bean sprouts, drained 


1 can Chinese mixed veg. 


Melt butter in hot skillet. Add meat and heat. Add onion 
(Continued) 
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CHICKEN CHOW MEIN, CON'T 


and cook 5 minutes. Add celery, salt, pepper and hot wa- 
ter. Cover and cook 5 minutes. Add bean sprouts and 
mixed vegetables. Mix well and heat to boiling. Add 
thickening and stir lightly. Cook 5 minutes. Pour over 
cooked rice and add chow mein noodles on top. 


THICKENING 
2/3 c. cold water 4 tbsp. cornstarch 
4 tsp. soy sauce 2 tsp. sugar 


PECAN CHICKEN A LA KING _ Fred Norris 


2 tbsp. butter or marg. 1/4 c. chopped celery 
1 chicken bouillon cube 2 tbsp. all purpose flour 
1/4 tsp. salt 1/8 tsp. poultry seasoning 
11/4 ce. milk l tsp. lemon juice 
1 c. cubed cooked chicken 1 tbsp. chopped canned 
1/4 c. coarsely chopped pimento 

pecans 


In medium saucepan, melt butter; cook celery in butter 
until tender. Add bouillon cube and crush with back of 
spoon. Stir in flour, salt and poultry seasoning. Add 
milk all at once. Cook, stirring constantly, until mix- 
ture thickens and bubbles. Stir in lemon juice, chicken, 
pimento, and all but a few of the pecans. Cook and stir 
till mixture is heated through. Spoon creamed chicken 
over warm waffles. Garnish with remaining pecans. 
Makes 2 servings. 


BEEF STROGANOFF Beverly Schwarz 

1 1/2 lbs. round steak 1/4 c. flour 

2tsp. salt dash pepper 

2 tbsp. butter 1 lb. fresh mushrooms 
2 tbsp. catsup or 1 8-oz. can caps 
lc. consomme' 1 tbsp. Worcestershire 
l tsp. dry mustard 1/2 c. sour cream 


Cut round steak into 4 pieces. Pound flour, salt and pep- 
per into meat with a mallot or saucer. Cut meat into 1/2"' 
strips. Brown steak in melted butter. Add all other in- 
gredients except sour cream. Simmer slowly until meat 
is tender, adding more consomme' if necessary. Cook 
about l hour. Just before serving, stir in sour cream. 
Heat, but do not boil. Serve with noodles or rice. 

ee 


BAKED CHICKEN Mrs. Frank Cox 
West End, N. C. 


Grease oblong pyrex dish generously with margarine. 
Lay pieces of chicken in, add salt and pepper. Dot with 
margarine and cover with this dressing. Use half corn 
bread and half stale biscuit or loaf bread, small onion, 
cut fine, sage (about 2 tablespoons), 1/2 cup oil, 2 eggs. 
Mix well. Iuse 1 can chicken broth to mix dressing. 
Cover chicken completely. Cover dish with foil tightly. 
Bake in oven for 2 hours at 350 degrees. Is delicious 
and easy. 


SOUR CREAM & CHICKEN L. Nicholson 
Raleigh, N. C. 


Grease roaster or flat pan. Salt, pepper, flour chicken 
pieces. Place in/on roaster, no cover. Bake 30 minu- 
tes, about 350 degrees. Turn chicken to brown on all 
sides and bake another 30 minutes. Remove chicken from 
oven, leave oven door open to cool oven to 250 degrees. 

In large bowl, blend the following: 1 pint sour cream, | 
can cream soup (mushroom or celery, etc.). Do not add 
salt or water or milk. Pour over top of chicken, place 
back in oven 30 minutes, or until mixture starts to bubble. 
Remove and serve with rice or noodles. Delicious! 


PRIZE WINNING SUNDAY NIGHT CHICKEN 
Myrtle Ellen Labarr 


Raleigh, N. C. 

6 broiler-fryer half breasts 2 chicken livers 

1/2 c. crushed corn flakes 1/4 tsp. ground cinnamon 

1/4 tsp. ground mace 1/4 c. finely chopped 

1/3 c. Crisco Bermuda onion 
orange slices for garnish 1/4 c. uncooked rice 

and 2 c. concentrated orange 

juice 


Mix corn flakes and spices in a paper bag and shake fryer 
breasts until coated. Preheat electric frying pan to 370 
degrees. Brown breasts until golden brown in hot Crisco. 
Reduce heat to 300 degrees. Add orange juice, onion and 
rice. Simmer, covered, until chicken is tender, about 40 
minutes. Garnish with orange slices. (After the orange 
has been sliced, use a scalloped cookie cutter to give a 
pretty touch to the slices.) Recipe serves 6. 


BAge 


BOB HEDRICK'S CHOW MEIN Bob Hedrick 
Asheboro, N. C. 


Get a 3 or 4 pound pork roast and have it sliced in 1/2" 
slices. Trim all fat and bone from meat, cube remain- 
ing lean meat into 1/2"" cubes. Cook meat in frying pan 
with 3 or 4 tablespoons of cooking oil for 5 to 10 minutes. 
Add a vegetable bowl of chopped onions (about 6 cups) and 
fry for 5 minutes. Add 1 bunch chopped celery (about 6 
cups) and add 1 cup hot water. Add 1 teaspoon ground gin- 
ger, 3 tablespoons soy sauce, 2 teaspoons salt and 1/2 
teaspoon black pepper. Cover and cook 10 minutes. Add 
3 cans drained and rinsed bean sprouts. When bean sprouts 
are heated, add thickening: 1/2 cup water, 4 tablespoons 
corn starch, 2 tablespoons bead molasses, 1 teaspoon su- 
gar. Take off heat after it thickens and serve over fried 
noodles and rice. Add soy sauce to taste. Serves 4 glu- 
ttons or 6 to 8 average eaters. Note: For Chop Suey, 
serve without noodles. 


BEEF PIE Mrs. Ronald J. Frey 
Durham, N. C. 

11/2 lbs. ground beef 11/2 ¢. sifted flour 

1/2 ce. chopped onion le. grated cheddar cheese 

1 sm. clove crushed garlic 1/2 tsp. salt 

ltsp. salt 11/2 c. milk 

1/4 tsp. pepper 3 beaten eggs 


1 can tomato soup 


Brown beef, onion and garlic in frying pan. Drain off fat. 
Add soup and seasoning and stir well to blend. Remove 
from heat. Place a large iron frying pan in 400 degree 
oven to heat. Blend flour, salt and fresh cheddar. In 
separate bowl beat eggs and milk together. Add to the 
flour mixture and beat smooth. Pour half of this batter 
into the preheated frying pan; spoon beef mixture over 
the top. Pour remaining batter over the top. Bake in 
400 degree oven for 45 minutes. Allow to cool 10 minu- 
tes before cutting into pie wedges to serve. 


CITY CHICKEN Helen Pearson 
Raleigh, N. C. 

1 lb. lean pork 1 lb. boneless veal 

11/2 tsp. salt pepper 

l egg, beaten 1/4 c. milk 

1/2 c. fine dry bread crumbs 1/4 c. shortening 

1/2 c. meat stock or water (Continued) 
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CITY CHICKEN, CON'T 


Trim off excess fat from pork and cut both kinds of meat 
into 11/2" cubes. Stick skewers through the center of 
these cubes alternating pork and veal and using enough 
to fill skewers a little more than half full. Sprinkle salt 
and pepper over meat, then press into shape. Dip in egg 
- diluted with milk. Then roll in crumbs until well coated. 
Brown slowly on all sides in the hot shortening in a heavy 
skillet. Add the stock, reduce heat, cover and simmer 
slowly over low heat, about | hour or until very tender. 
Make gravy from drippings if desired, to serve with city 
chicken. 5 to 6 servings. 


SUGAR ROASTED PORK Mrs. Tracy L. Hartford 
Raleigh, N. C. 


To be cooked on a spit. 5 pounds takes approximately 
13/4 hours. A good pork loin or boned tenderloin. 
Baste with sauce every 15 to 20 minutes until done. 
Serve extra sauce with meat. 


1/2 c. catsup juice of 1 lemon 
1/2 c. brown sugar 1 clove garlic 
ltsp. chili powder 4 tbsp. soy sauce 
1/2 tsp. crushed black pepper 1 tbsp. salt 

3 tbsp. Worcestershire 1/2 c. grated onion 


1/4 c. water 


Cook sauce gently 15 to 20 minutes, stirring occasionally. 
Note: Keep close watch when cooking over charcoal as 
the combination of sugar and pork fat will flare up easily. 
When the roast is done the outside will look charred but 
the meat inside is very moist and flavorful. The safest 
way to tell when it is done is by inserting a meat thermo- 
meter. 


MEAT LOAF (2 recipes) 


1. To ground meat, add 1 can of Spanish rice, crackers 
and bread crumbs. Cook at 350 degrees for approximate- 
ly an hour. 


2. To one pound beef add: 


1/4 chopped pepper 1/2 can tomato sauce 
1 egg 2 or 3 spoons milk 


cracker meal to make it firm 


PARA PICAR (Parquayan dish) 
Mrs. Jean K. Mercado 


Raleigh, N. C. 
1 lb. top round steak, cut 1 sm. can mushrooms, 
into 1/2" cubes with liquid 
1 can tomato puree (10 1/2 oz.) 1c. frozen lima beans, 
season to taste with onion or peas 


salt, powdered thyme, 
garlic powder, dried parsley 


Brown meat in 2 tablespoons olive oil, add all other in- 
gredients except beans and simmer for 1 hour. Add beans 
and cook over low heat for 1/2 hour more. Serve over 
rice or mashed potato or toast. Top with grated Parmi- 
san cheese. 4 generous servings. 


BAKED CHICKEN Fate Wilkerson 
Raleigh, N. C. 

llg. chicken, quartered 1 can mushroom soup 

1 can sherry wine 1 sm. can mushrooms 


salt, pepper, paprika to taste 


Place chicken in baking pan. Mix other ingredients well. 
Pour over chicken. Preheat oven to 325 degrees. Bake 
1 hour and 15 minutes. Grand for informal dinner. Ser- 
ved with a green vegetable and salad. By the time the 
cocktail hour is over, it is ready to serve. 


THREE TASTES ROAST Mrs. Frederick R. Hine 
Durham, N. C. 

11/2 lbs. round steak, 1/4" 11/2 lbs. fresh ham steak, 
thick 1/4" thick 

11/2 lbs. veal steak, 1/4" salt and pepper 
thick 1/2 c. snipped parsley 

2 tbsp. shortening 1 10 1/2-0z. can cond. 

1/2 c. sliced celery consomme' 

1 med. onion, sliced 4 whole cloves 


1/4 c. all purpose flour 


About 3 hours before serving: Sprinkle round, fresh ham 
and veal with salt and pepper, then with parsley. Stack 
steaks, one on the other, starting with round and ending 
with the veal. Roll jelly-roll style and tie with cord gent- 
ly, across and then lengthwise to keep in shape. Heat 
oven to 325 degrees. Over medium heat, heat shortening 
in Dutch oven, in it brown meat on all sides, pour in con- 
somme!', add celery, onion, cloves (cloves can be stuck 
#4 (Continued) 


THREE TASTES ROAST, CON'T 


on a thick slice of onion). Roast covered, 2 1/2 hours 
or until tender. Remove meat, then its cords, strain 
gravy, blend flour with 1/4 cup water, stir into gravy, 
cook until thickened. Slice meat and serve, each rolled 
slice includes all three meats. 


EASY HAMBURGER Mrs. Wayland Blue 
Southern Pines, N. C. 

1 lb. ground beef 1 can onion soup 

Mix 1/2 the soup into the meat, form into patties. Brown 

on both sides in a little oil (or Teflon pan), pour remaining 


soup over meat and simmer, uncovered, until all soup 
is absorbed by meat. 


SQUIRREL HASH Mrs. Troy Martin 


Candor, N. C. 
2 squirrels 1/3 loaf bread 
1 lg. onion 2 tbsp. Crisco 
l tbsp. poultry & sausage 5 tbsp. butter or marg. 
seasoning salt & black pepper 


Cook squirrels until tender. Remove from stock and 
discard all bones. Place the squirrel back into the stock 
it was cooked in (about 3 cups of stock). Chop onion and 
fry in the Crisco until it begins to brown, then add to the 
meat. Break bread in small pieces and place in the meat 
and stock. Start cooking over slow heat and add the but- 
ter, sausage seasoning, pepper and salt (if needed). Stir 
constantly until all ingredients are well blended and hot 
through and through. Remove from the heat and serve 
while still warm. 


ITALIAN BRAISED LIVER Mrs. Charles Hybl 
Chadbourn, N. C. 

3 tbsp. flour 1/4 tsp. pepper 

1/2 tsp. salt 2 tbsp. salad oil 

2 lbs. beef liver, unsliced 11/2 c. catsup 

1/4 c. sherry 1/2 tsp. oregano 

1/4 c. Worcestershire 1/2 c. water 


3 med. onions, sliced 
(Continued) 
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ITALIAN BRAISED LIVER, CON'T 


Coat the liver with flour, salt, pepper and brown on both 
sides in oil. In a bowl blend catsup, sherry, water, ore- 
gano, and Worcestershire. Pour over the liver, add on- 
ions. Cover; simmer 50 minutes or until tender, basting 
it occasionally. Serve sliced thin with gravy over it. 
Serves 6. 7 


BEEF BURGUNDY Josephine Farrar 
Brown Summit, N. C. 

2 lbs. cubed chuck 2 tbsp. oil 

1/2 ce. chopped onion 2 tbsp. flour 

11/2 tsp. salt 1/4 tsp. thyme 

1 bouillon cube lc. water i 

1/2 Ib. sliced mushrooms lc. dry red wine 


Brown meat and onions in oil. Stir in flour and seasonings. 
Add water and bouillon cube. Stir until slightly thickened. 
Add mushrooms and wine, cover and simmer 2 hours at 
200 degrees. Serves 6 to 8. 


CHEESE RAMAKIN Mrs. Kennie N. Bletz 
(A very old Penn. Dutch recipe) Danville, Va. 
4 tbsp. grated cheese 1 gill of milk (1/2 c.) 
2 eggs 2 tbsp. heaping, butter 
2c. crumbs stale bread or marg. 

(packed lightly) 1/3 tsp. dry mustard 


Heat oven to 400 degrees. Place deep pyrex (casserole) 
in oven with lump of butter size of egg. Place bread and 
milk in a saucepan on a low fire, allow to cook slowly 
until smooth. Add cheese and margarine, stir over fire 
until cheese is melted. Remove from stove. Add the 
mustard and egg yolks. Beat whites to a stiff froth and 
fold carefully into the mixture. Remove deep dish from 
oven, shake until all sides are buttered. Pour mixture 
into the dish and place in oven. Ready in 15 minutes. 
Serve immediately as the ramakin rises and gets a gold- 
en brown and if not eaten immediately will fall. An easy 
and quick dish for luncheon, served with a salad and fruit 
pie. This was copied from a hand-written recipe given 
by an elderly Pennsylvania Dutch lady, long since deceased. 


LAge 


BARBCUED MARINATED CHICKEN 


Jack Allers 

Raleigh, N. C. 
1 clove garlic 2 tbsp. grated onion 
1/2 tsp. salt 1/4 tsp. black pepper 
1/4.c. salad oil ltsp. Worcestershire 
1/2 c. lemon juice 1 31/2-lb. fryer, cut up 


Combine all ingredients; marinate chicken pieces several 
hours, or overnight. Broil chicken or cook over charcoal, 
basting as you turn chicken. Cooking time 45 minutes to 
an hour. 


BRISKET OF BEEF Louise Gibson 
Raleigh, N. C. 


Put brisket on aluminum foil. Add 2 stalks celery and 3 
or 4 slices onion, salt and pepper, and 3 or 4 tablespoons 
water. Fold foil. Bake 31/2 hours at 325 degrees. 


GLORIFIED GRITS Louise Gibson 
Raleigh, N. C. 
11/2 c. quick cooking grits 1/2 tsp. garlic powder 
6 oz. sharp cheddar cheese, 1/2 stick marg. 
grated legg, beaten 
2 tbsp. Worcestershire paprika 


l tbsp. tabasco sauce 


Cook grits as directed on package. While grits are hot, 

add other ingredients. Sprinkle paprika on top for color. 
Bake at 300 degrees for about 40 minutes, or until firm, 
but not too dry. 
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“RALEIGH'S OLDEST FINANCIAL INSTITUTION” 


219 FAYETTEVILLE ST. 
CAMERON VILLAGE 


NORTH HILLS 


RALEIGH, NORTH CAROLINA 


APEX-BENSON-CARY-CLAYTON-FU QUAY-VARINA 





DILL PICKLES L. Nicholson 


Raleigh, N. C. 
13 c. vinegar To each qt. add: 
3c. water 1 level tsp. alum 
lc. plain salt 1 piece garlic 


1 tsp. dill seed 


Bring vinegar, water and salt to boil. Thencool. Pour 
over pickles, garlic, alum and dill. Add a little green 
cake coloring. Seal. Will keep without sealing. Makes 
9 quarts. Cucumbers can be quartered or fixed whole. 


STRAWBERRY PRESERVES (Fresh) 
Bill Siddell 
Raleigh, N. C. 


4c. strawberries 5c. sugar 


Let stand 10 minutes, stirring only to mix after the first 
5 minutes. After bringing slowly to a boil, boil gently 
for 9 minutes. Remove from heat and add: 3 tablespoons 
lemon juice. Let stand overnight. Boil gently 9 more 
minutes. Let cool, then seal in jars. Do not eat for at 
least 14 days. Things happen during this time. 


STRAWBERRY PRESERVES Mrs. J. Lee Johnson 


Raleigh, N. C. 
4c. strawberries, washed 4c. sugar é 
and capped 3 tbsp. lemon juice 


Boil slowly 9 minutes. Take off of fire, let stand over- 
night. Repeat next morning. Seal. Berries will be 
evenly distributed through syrup. Cook in small quan- 
tities according to recipe. 


ARTICHOKE PICKLE Mrs. J. Lee Johnson 
Raleigh, N. C. 


Wash small artichokes and pack very tightly in glass jar. 
Add a small cut onion alternately on top of jar, add 1 

small cut red hot pepper, 1 teaspoon of mustard seed and 
1 teaspoon of celery seed. Over this, pour the following: 


1 qt. vinegar 6c. brown sugar 
that has been boiled. Pour while hot. Let stand 6 weeks, 


before serving. The large artichokes can be cut to a size 
for packing firmly in jar and pickled apart from small ones. 
Sais 


SPICED OR PICKLED EGGS Mrs. Charlie O'Brien 


Oxford, N. C. 
1 doz. eggs, hard cooked 2c. vinegar 
and peeled 3 tbsp. sugar 
11/2 tsp. salt l tsp. pickling spice, 
1 clove garlic, peeled or tied in cloth 
onion or powder of each whole cloves, opt. 


black & red pepper 


(I used garlic salt and just 1 teaspoon of regular salt.) 
Measure vinegar, sugar, salt and peppers in medium 
saucepan. Drop in spice bag and garlic or onion or either 
powder. Simmer 5 minutes. Pour over eggs in jar. Co- 
ver and refrigerate to season. Several hours, overnight 
or will keep for days or weeks. Drain and serve any de- 
sired way. 


CANDIED GRAPEFRUIT PEEL 


3 to 4 grapefruits 2c. sugar 
water lc. water 
2 tsp. salt food coloring 


Prepare | quart grapefruit peel, removing peel in wedges. 
The method is, snip down through the peel so the peel 
will be in wedges. Pull these off and cut into thin strips 
about 2 1/2 to 3" long. Cover peel with water and salt in 
saucepan. Boil 20 minutes. Drain. Repeat this step 
without salt, twice again. Drain well. With a spoon or 
knife scrape off rag (the white inter-lining) so the peel 
will be very thin. Combine 2 cups sugar and 1 cup water 
in small saucepan. Boil to 232 degrees or the thread 
stage. If you like add a few drops (about 8 to 10) green 
coloring. Add peel and simmer 30 minutes. Pour into 
large sieve. Drain well. Roll in granulated sugar. Shake 
off to remove excess sugar. Dry on cake racks several 
hours, or overnight, in a cool place. Store in semi-air- 
tight containers. Makes about 1/2 pound peel. Making 
orange peel is the same, but only 2 boilings are enough. 
This makes wonderful little Christmas gifts. 


QUINCE JELLY Mrs. Ruth R. Mebane 
Mebane, N. C. 


Cut up quinces, removing seed, cook them in small amount 
of water. (Let water come up half way to amount of fruit. ) 
Put in jelly bag to drip. Then proceed with regular jelly, 
(Continued) 
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QUINCE JELLY, CON'T 


cup of sugar to cup of juice. It cooks and jells rapidly. 
Pour into glasses, add the parafin while jelly is hot to 
make airtight cover. 


~ MADDRY'S BEET PICKLE 


Boil together 4 cups sugar, 4 cups water, 4 cups vinegar. 
Tie pickling spices in bag, boil in vinegar for 20 minutes. 
Have cooked beets, peeled and ready to simmer into pickl- 
ing mixture for 30 minutes. Put into hot sterilized jars 
and seal. Makes 8 pints. 


PEAR MARMALADE Mrs. W. Byers Watkins 
Durham, N. C. 
14 c. ground pears 10 c. sugar 
3 lemons 3 oranges 
1 lg. can crushed pineapple, 
extra lg. 


Grind up pears and use juice. Grind orange and lemon 
rinds and use juice. Add other ingredients. Cook about 
2 hours and stir often. You can add more fruit and it is 
prettier if you add some red maraschino cherries after 
it is cooked. Seal in jars. Makes about 7 pints. 


WATERMELON RIND PICKLE 


9 lbs. watermelon rind, soak overnight in 1 gallon of wa- 
ter in which 1] bottle of lime has been dissolved. Rinse 
and soak rind in clear water 4 hours. Put rind in large 
vessel. Cover with water. Cook 4 hours; add hot water 
as needed. Add 9 pounds of sugar; cook 4 hours. Drop 
1 bag of spices in 11/2 hours before done. 20 minutes 
before taking up, put in 1 quart of vinegar and | box of 
stick cinnamon. 


PICKLED OKRA 


garlic, 1,clove per jar hot pepper, | per jar 
okra, young tender pods dill seed, 1 tsp. per jar 
white. vinegar, 1 qt. water, lc. 
salt, 1/2 c. 

(Continued) 
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PICKLED OKRA, CON'T 


Place garlic and hot pepper in the bottom of clean hot 
pint jars. Pack firmly with clean young pods of okra 
which only part of the stem has been removed. Stem 

end must be opened. Add dill seed. After packing jars 
bring vinegar, water and salt to a boil. Simmer for 5 
minutes, and pour while boiling hot over the okra. Seal 
immediately. The above amount of pickling solution will 
fill from 5 to 7 pint jars. 


PICKLED EGGS Helen Monroe 

Smithfield, N. C. 
1c. beet juice 2 canned beets 
lc. vinegar 1 doz. boiled eggs 
3/4 tsp. salt 1/2 tsp. cloves 
1/4 tsp. allspice 1/4 tsp. mace 


In Bavaria this is called ''Pink Eggs" for Easter. Boil 
first beei juice, vinegar,-salt, cloves, allspice, mace 
together for 15 minutes. Cool. Put small beets in bot- 
tom of large mouthed jar. Pour cooled liquid on eggs 
in jar. Set for 15 or 20 minutes. 


CANTALOUPE PICKLE Bill Siddell, 
Raleigh, N. C. 


Select slightly underripe cantaloupe. Remove seeds and 
rind. Cut in 1" squares. Soak in 1 cup pickling lime to 
4 quarts water for 3 to 4 hours. Drain, rinse and rinse 
again. Combine: 


3c. water 4c. sugar 
lc. vinegar 


Tie in cheese cloth: 


4 sticks cinnamon 11/2 tbsp. whole allspice 
11/2 tbsp. cloves 


Bring to boil, then add drained cantaloupe. Boil gently 
10 minutes. Cool, cover and let stand overnight. Drain 
the syrup from the mellon. Bring to boil and boil 10 min- 
utes. Add: Cantaloupe, bring to boil again and simmer 
until clear and transparent, about 45 minutes. Remove, 
pack in jars. Process in hot water bath (180 to 190 de- 
grees) 10 minutes. If you don't process, you take your 
chances, but they are good. 


BAKED PEARS 


Cut into quarters and core (do not peel). Put into casse- 
role 9x15x2". Fill to the top. Add 3 cups of sugar. Co- 
ver with water almost to top. Put into 500 degree oven. 
After syrup begins to boil, turn heat down to about 400 
degrees, and stir. Cook until just a little syrup left. 
Then put into jar. This takes about 3 hours. 


PEAR HONEY 


11 lbs. pears, ground 2 oranges, ground 
1 lg. can crushed pineapple 1 lb. grated coconut, the 
7 lbs. sugar kind in pkgs. 


Put in large pan and cook on medium heat until thick. Stir 
often. Put in jars and seal. 


PEAR PICKLES 


8 lbs. pears 10 2" sticks cinnamon 
2 tbsp. whole cloves 2 tbsp. whole allspice 
4 lbs. sugar ] qt. vinegar 

1 pt. water 


Make syrup, peel pears, boil pears, in syrup until tender. 


DILL PICKLES, FRESH KOSHER STYLE 
Mrs. C. BE. Barney 
Raleigh, N. C. 


Soak medium cucumbers 24 hours in a brine made of | 
cup salt to 8 cups water. Remove brine and dry. Make 
a vinegar solution of 2 cups white vinegar to 3 cups wa- 
ter. Add 2 tablespoons of mixed pickling spices and se- 
veral small bunches of dill (as much as you like). Let 
come to the boiling point. Add the cucumbers and take 
from heat. Into each clean quart jar place 2 cloves of 
garlic and 2 small hot peppers. Pack cucumbers in jar 
with at least 1 small bunch of dill. Put vinegar back on 
heat, bring to boil, pour over cucumbers in jar, having 
the liquid covering the cucumbers and seal at once. 


DILL PICKLES, KOSHER STYLE 
Mrs. C. E. Barney 


Raleigh, N. C. 
30 to 36 cucumbers, 3 to 3c. vinegar 
4" long 3c. water 
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DILL PICKLES KOSHER STYLE, CON'T 


6 tbsp. salt fresh or dried dill 
garlic mustard seed 


Wash the cucumbers. Make a brine of the vinegar, water 
and salt. Bring to boil. Place a generous layer of dill, 
1/2 to 1 clove of garlic (sliced) and 1/2 tablespoon of mus- 
tard seed in bottom of each clean jar (quart). Pack the 
cucumbers into the jars. When the jars are half filled 
with cucumbers add another layer of dill and complete 

the packing of the jars. Fill the jars to within 1/2" of 

the top with the boiling brine. Put cap on jars, screwing 
the band firmly tight. Process 5 minutes in boiling water 
bath. Pickles will shrivel some after processing. They 
will later plump in sealed jars. 


PICKLED PIG'S FEET Mus ah barney 


Scald, scrape and clean the feet very thoroughly, then 
sprinkle with salt and let stand for 4 to 8 hours. Wash 
the feet well in clean water. Place them in hot water 

and cook until tender, but not until meat can be removed 
from bones. Pack the feet into clean jars filling to with- 
in 1/2" of top of jar with a boiling spiced vinegar. Put on 
cap, screwing the band tightly. Process jars in water 
bath for 90 minutes. Vinegar solution for Pig's Feet: 


2 qts. vinegar 1 sm. red pepper 
2 tbsp. grated horseradish 1 tsp. whole black pepper 
1 tsp. whole allspice 1 bay leaf 


Mix all together and bring to boiling point. 


WATERMELON RIND PICKLES 


Trim all green and pink off 1 gallon of rind chunks. Soak 
overnight in solution of water and 1/2 cup lime. Rinse 2 
or 3 times. Cover with water and boil 1 hour with 3 or 4 
pieces of root ginger. Pour off and let drain 1/2 hour. 
Cover with ice and let stand 1/2 hour and drain. Syrup: 


7c. sugar 1 qt. vinegar 
1 pt. cold water 1 stick cinnamon (wrap 
2 tbsp. whole cloves (wrap in cheese cloth) 


in cheese cloth) 


Put rind in syrup and slowly boil until chunks are tender. 
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UNCOOKED CHOW CHOW 


1 pt. sweet red peppers, 1 pt. sweet green peppers, 
chopred chopped 

1 qt. cabbage, chopped 1 pt. white onions, chopped 

2 tsp. celery seed 4c. sugar 

1 qt. vinegar 2 or 3 hot peppers 

5 tbsp. salt 


Put each vegetable through food chopper, using coarse 
blade. If vegetables are covered with liquid, drain off 

and discard liquid. Measure each vegetable after chop- 
ping. Mix vegetables with the salt and let stand overnight. 
Next morning drain off as much liquid as possible and dis- 
card. Add spices, sugar and vinegar to drained vegetab- 
les and mix well. Pack into sterilized jars and seal at once, 


CHOW CHOW 
loke? (12. 1/2 Ibs.) green 8 lg. onions 

tomatoes 10 bell peppers 
3 tbsp. salt 6 hot peppers, chopped 
1 qt. vinegar 1 tbsp. cinnamon 
ltbsp. allspice 1/4 tsp. cloves 
3 tbsp. dry mustard few bay leaves 


13/4 c. sugar 


Chop tomatoes, onions, peppers together and cover with 
the salt; let stand overnight. Drain, add the hot peppers, 
vinegar and spices (spices tied in cheese cloth) and sugar. 
Allow to boil slowly until tender, about 15 minutes. Pack 
into sterilized jars and seal at once, or bring ingredients 
to boil, pack into clean jars, put on cap screwing the band 
firmly tight and process in water bath at simmering temp- 
erature (180 degrees) for 15 minutes. 


DILLED PICKLED OKRA 


3 lbs. okra 3c. water 
3c. vinegar (5% acidity) 6 tbsp. salt 
12 heads green dill 


Use small tender pods of okra, cut with as much stem as 
possible. Wash and drain. Prick okra and pack into clean 
jars, Place a small bunch of dill in each jar with the okra. 
Boil water, vinegar and salt together until salt is dissolved, 
Fill jars with boiling hot brine. Put on cap screwing the 
band firmly tight. Process jars 5 minutes in boiling water 
bath, oe 


DILL GREEN TOMATO PICKLES (Kosher style) 


sm. firm green tomatoes clove of garlic 
celery stalks sweet green peppers, 
2 qts. water quartered 

1 qt. vinegar lec. salt 


dill to taste 


Pack tomatoes into sterilized jars (quarts). To each jar; 
add 1 clove garlic, 1 celery stalk and 4 quarters of green 
pepper. Mix remaining ingredients and boil for 5 minutes. 
Pour into filled jars and seal at once. This amount of li- 
quid fills about 6 quarts. 


GREEN TOMATO PICKLE Mrs. C. B. Barney 
21/4 lbs. green tomatoes 6 oz. onions, (about 4 med.) 
2 tbsp. salt 3/4 tsp. celery seed 
sm. piece of ginger root 1 garlic clove 
1 dried hot red pepper 11/4 ¢. vinegar 
3/4 tsp. curry powder 1 lb. apples 
1/2 c. firmly packed brown le. gran. sugar 
sugar 2 tbsp. chopped pimento 
3/4 tsp. mustard seed 3/4 tsp. whole allspices 


Wash and stem tomatoes. Peel onions. Slice tomatoes 
and onions thinly. Sprinkle salt over vegetables in lay- 
ers. Let stand overnight. In the morning drain thoroughly. 
Tie whole spices, garlic and dried red pepper in cheese- 
cloth bag; add to vinegar along with mustard and curry 
powder. Peel and core apples, grate on coarse grater, 
and add to vinegar and spices. Bring quickly to boil and 
simmer for | minute. Add sugars, mix well; add well 
drained tomatoes and onions. Bring again to boil. Add 
pimento; simmer for 15 minutes. Remove spice bag. 
ai pickles into hot sterilized jars. Seal. Makes 2 1/2 
pints. 


PLASTIC (SWEET) PICKLES L. Nicholson 
Cucumbers or Green Tomatoes Raleigh, N. C. 


7 lbs. sliced cucumbers (1/4") 1 qt. pickling lime (1 bag) 


11/2 Ibs. plain salt 1 box alum (2 1/4 oz.) 
1/2 box pickling spices 21/4 qts. vinegar 
(I use 1 box) D lbs. sugar 


Soak cucumbers in enough lime water to cover them for 
12 to 14 hours. Drain and wash several times until all 
lime is washedaway. Make brine with enough water to 
(Continued) 
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PLASTIC (SWEET) PICKLES, CON'T 


cover cucumbers and 11/2 pounds salt. Soak in brine 4 
hours. Drain and soak in clear water 2 hours. Drain. 
Bring to a boil in alum water (just to a boil), drain. 
Wash cucumbers in hot water. Drain. Combine vinegar, 
sugar and spices (tied in thin cloth). Boil cucumbers in 
this for 10 minutes. Let cool. Pack in sterile jars and 
seal. Pickles turn out beautifully - very crisp. Note: 
Can be kept without sealing. 


PICKLED BOILED EGGS 


1. Hard boiled eggs (1 dozen). 2. Empty 2 medium size 
cans of beets in large bowl, including juice. 3. In another 
bowl mix: 


11/2 c. vinegar lc. water 
1 tsp. whole cloves 2 tsp. sugar 


4. Pour this mixture into the beets. 5. Shell eggs and 
put into bowl of beets. 6. Cover and let stand at least 
24 hours before using eggs. Beets are also good, served 
as any pickle. 


STRAWBERRY JAM 

4c. strawberries 4c. sugar 

Boil gently 9 minutes and cut off stove. Add 3 tablespoons 
lemon juice. (If this is done in the morning wait until late 
afternoon to continue next step....if this is done in the af- 


ternoon wait until morning to continue next step.) Second 
step: Boil 9 more minutes. Put in jars. 
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‘An Evening Out Without A Doubt’’” 
EXCLUSIVE FRANCHISES AVAILABLE 
CONTACT: NATIONAL FRANCHISE DIRECTOR 

P. O. BOX 25129, RALEIGH, N. C. 26711 


BISCOE PERSIMMON PUDDING 
Mrs. C. F. Gaddy 
(Charlie's mother) 


1 qt. persimmon pulp 1 pt. sweet milk 

2c. sugar 2c. plain flour 

2 eggs 1 stick butter 

1 sm. grated sweet potato 1/2 tsp. baking powder 
1/2 tsp. cloves 1/2 tsp. cinnamon 


‘1/2 tsp. nutmeg 


Melt butter. Mix all ingredients well. Place in 13x9x2"' 
pan in 350 degree oven until knife comes out clean. Do 
not overcook. 


OLD FASHIONED CHOCOLATE PUDDING 
Mrs. Charles R. Gaddy 
(Charlie's wife) 


1/4 lb. choc. Hard Sauce: 

1/2 lb. (c.) gran. sugar Cream 1/4 lb. butter. 

2c. grated dry bread Add 1/2 1b. powdered sugar 
1 qt. milk and 2 tsp. vanilla 


Melt chocolate and mix with sugar and bread crumbs. Add 
the milk, which must be boiling hot. Let this mixture cool, 
then add 3 well beaten eggs. Put in a buttered baking dish, 
and bake about an hour in moderate oven. Serve hot with 
hard sauce. 


THE BUTTERMILK PIE RECIPE 
Mrs. W. M. Hill 


Raleigh, N. C. 
3 eggs lc. sugar 
2 tbsp. flour 1/2 c. melted butter or 
lc. buttermilk marg. 
l tsp. vanilla or lemon unbaked 9" pie shell 


flavoring 


Beat eggs slightly and add sugar and flour. Then add melt- 
ed butter or margarine and mix well. Add buttermilk and 
flavoring. Pour into unbaked pie shell. Bake at 325 de- 
grees until custard is set. 
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OLD FASHIONED EGG CUSTARD 


3 eggs 

l tsp. vanilla 
lec. sweet milk 
1 tsp. flour 


Mrs. Lula Davis 
Leasburg, N. C. 


lec. sugar 
1 piece butter size of 
walnut 


Cook about 30 minutes in a 350 degree oven. 


GOLDEN PEACH CRUNCH 


2 cans (1 lb. 138 oz. each) 
each slices 

11/2 tsp. cornstarch 

1/4 tsp. cinnamon 

1/4 tsp. nutmeg 


Mrs. Donnie M. Sentor 


lc. quick oats, uncooked 
1/3 c. marg., melted 
1/2 brown sugar, packed 
1/4 tsp. salt 

1 tbsp. lemon juice 


Drain peaches and mix with cornstarch, cinnamon, nut- 
meg and lemon juice. Put in 8" baking dish. Sprinkle 
with 1/2 cup peach juice. Combine oats, margarine, su- 
gar, salt, mix until crumbly. Sprinkle over peaches. 
Bake at 375 degrees for approximately 30 minutes. 

Serve hot with whipping cream or ice cream. Serves 8. 


OLD FASHIONED EGG CUSTARD 


4 egg yolks, beaten 
2c. milk, scalded 
l tsp. vanilla 

4 egg whites, beaten 


Clarence C. Boggs, Sr. 
Greensboro, N. C. 


3/4 c. sugar 
1/4 tsp. salt 
1 unbaked pastry shell 
1/2 c. sugar 


Beat egg yolks well, combine with 3/4 cup sugar and beat 
until lemon colored. Pour hot, but not boiling, milk slow- 
ly over this mixture. Stirring constantly. Add salt, van- 
illa flavoring. Dry the unbaked pastry shell slightly be- 


fore pouring in egg mixture. 


Bake 15 minutes at 400 de- 


grees and bake until custard is firm. For meringue, beat 
egg whites until stiff, but not dry, then beat in 1/2 cup 
sugar. Place on custard and bake to a golden brown at 
300 degrees. Yield: 6 to 8 servings. After baking pie 
for 15 minutes at 400 degrees reduce heat to 250. 
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BAKED FRENCH CUSTARD Bill Siddell 


Raleigh, N. C. 
2c. Half & Half or light 2 eggs 
cream (milk may be 3 tbsp. sugar 
used) dash salt 


1 tsp. almond flavoring 


Scald milk. Beat together eggs, sugar and salt. Pour 

slowly into the milk (after removing scumb with fork), 

but constantly stirring. Add flavoring. Bake at 325 de- 

grees in dish setting in pan of hot water about an hour. 

rapes by shaking or with knife as with other custards. 
ool. 


CHESS TARTS 


1 stick less 2 tbsp. marg. 1 3-oz. pkg. cream cheese 
lc. sugar 1 tbsp. plain flour 

l tbsp. buttermilk or cream 3 eggs 

dash nutmeg l tsp. vanilla 


1/8 tsp. cardamon 


Cream margarine and cream cheese. Mix sugar and 
flour. Add to above after creaming together. Add but- 
termilk or cream. Stir in eggs, do not beat. Add nut- 
meg, vanilla and cardamon. Bake at 350 degrees in un- 
baked tart shells. Place on cookie sheet. Bake 35 min- 
utes for deep ones, or 25 for shallow ones, or until light- 
ly browned. These may be purchased at most any bakery 
for 5¢ each. Lot easier than making them. 


STRAWBERRY PIE (Fresh) Bill Siddell 
Raleigh, N. C. 


lc. sugar 4 tbsp. corn starch 
1 12-0z. bottle Ginger Ale 


Boil until thick and clear adding a little red food color. 
Add strawberries, but do not cook. Place in baked pie 
shell which has been treated in the following manner. 
Prick unbaked shell. Brush shell with slightly beaten 
egg white. Then sprinkle white sugar over egg white 
and bake. This may be topped with a topping of your 
choice (whipped cream, Cool Whip, etc. ). 
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RICE PUDDING Bill Siddell 
Raleigh, N. C. 


Boil 1/2 cup plain long grain old fashioned rice 15 minutes. 
(Not pre-cooked or fluffy or anything.) Drain. Add: 


l tbsp. butter 1/2 c. sugar, white 
1/2 can sm. crushed pine- 2 eggs 
apple (with juice) or 2 LCormiiik 
tbsp. with juice, heaping l tsp. vanilla 
1 tsp. lemon flavoring plus sprinkle top with ground 
dash (and only a dash) nutmeg cardamon (lightly) 
or mace 


Bake in dish placed in hot water (casserole) approximately 
400 degrees for 15 minutes, then 370 until it doesn't shake. 
Will be about an hour. Cool thoroughly before eating. 

Not in the ice box, but let cool at room temperature. Then 
chill. Grand! 


RHUBARB PIE Mrs. Grover Smith 
Ellerbe, N. C. 


Combine 3 cups 1" slices rhubarb, 1 cup sugar, 3 table- 
spoons flour (I like tapicoa better than flour) and a dash 
of salt. Line a 9" pie plate with pastry, fill with rhubarb 
mixture, dot with 2 tablespoons butter. Add lattice crust 
flute edge. Bake at 400 degrees about 40 or 50 minutes. 
Se Tae hee is very tart some people add a tiny pinch 

of soda. 


BUTTERMILK PIE Mrs. L. M. Tomlinson 
Franklinton, N. C. 

lc. sugar 3 tbsp. flour 

1/2 tsp. salt 3 eggs, separated 

2c. fresh buttermilk 5 tbsp. butter or marg. 


Combine sugar, flour and salt. Beat egg yolks slightly, 
add buttermilk and the butter, which has been melted and 
cooled. Add gradually to dry ingredients and blend well. 
Fold in stiffly beaten egg whites, gently. Pour into unbak- 
ed pastry shell and bake at 375 degrees for about 45 min- 
utes or until done. 


BUTTERSCOTCH CREAM PIE Mrs. L. M. Tomlinson 
Franklinton, N. C. 


3 tbsp. butter 6 tbsp. flour 

3/4 c. brown sugar 1/4 c. white sugar 
1/4 tsp. salt 2 eggs, separated 
1/2 tsp. vanilla 2c. sweet milk 


Combine sugar (brown and white), salt and flour together. 
Pour sweet milk on the above mixture gradually and cook 
in top of double boiler for 15 minutes, stirring constantly 
until thickened. Add well beaten egg yolks and cook a 
while longer. Add the butter and stir until it is melted 
and mixed in good. Remove from heat, cool slightly and 
add vanilla. Turn into baked pie shell. Top with merin- 
gue made from beaten egg whites, beaten until stiff. Add 
1/4 cup white sugar to egg whites and beat together good. 
Brown in moderately hot oven. (You may use 4 tablespoons 
cornstarch instead of flour, if desired in filling.) Note: 
Let egg whites stand for a while at room temperature 
before beating for meringue. 


CHESS PIE Mrs. L. M. Tomlinson 
Franklinton, N. C. 

3 eggs, beaten 11/2 c. sugar 

1 tbsp. cornmeal 1 stick marg. , melted 

1 tbsp. vinegar ltsp. vanilla 


Combine beaten eggs with other ingredients and pour into 
an unbaked 9"' pie shell. Bake in moderate oven until done. 


LEMON CHESS PIE Mrs. L. M. Tomlinson 
Franklinton, N. C. 

4 eggs, beaten 11/4 c. sugar 

1 tbsp. corn meal 1 stick marg. , melted 


rind & juice of 1 lemon 


Combine beaten eggs with other ingredients and pour into 
an unbaked 9" pie shell. Bake at 300 degrees until done. 
(Sometimes I increase the heat to 325 degrees for a few 
minutes before removing pie from oven. ) 


OLD FASHIONED COCONUT PIE 
Mrs. L. M. Tomlinson 


Franklinton, N. C. 


1 stick butter or marg. melted 11/2 c. sugar 
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OLD FASHIONED COCONUT PIE, CON'T 


3 eggs, beaten 
l tsp. vanilla 
1 unbaked pie shell 


3 tbsp. vinegar 
1 ec. coconut 


Blend sugar and butter and add eggs and blend well. Add 
vanilla, vinegar and coconut and bake | hour at 325 de- 


erees. 
SWEET POTATO PIE 


11/2 ec. mashed cooked 
sweet potatoes 

l tsp. ground cinnamon 

1/4 tsp. ground mace 

2 eggs, beaten 

2 tbsp. butter or marg. , 
melted 


Mrs. C. E. Barney 
Raleigh, N. C. 


1/2 c. firmly packed 
brown sugar 

1/2 tsp. ground allspice 

3/4 tsp?" salt 

1 can (14 1/2 oz.) undilu- 
ted evap. milk 


Standard pastry for 1 crust 9"' pie, unbaked. Mix all in- 
gredients except pastry. Pour into pie pan lined with pas- 
try rolled 1/8" thick. Bake in preheated oven, 425 degrees 
for 10 minutes. Reduce heat to moderate 350 degrees 

and bake for 25 minutes longer or until set. Makes 6 to 


8 servings. 
PINEAPPLE PIE 


lc. sugar 
4 tbsp. flour 
2 eggs, well beaten 


Mrs. H. Oliver Davis 
Bullock, N. C. 


1/2 c. butter, melted 

1 sm. can crushed pine- 
apple 

1/2 ec. pecans 


Mix sugar and flour and add to eggs and beat well. Add 
pineapple and nuts, then add butter. Pour into unbaked 
pie shell and bake at 350 degrees until firm. 


SWEET POTATO PUDDING 


Mildred S. Garner 
Raleigh, N. C. 


Ingredients are increased or decreased according to how 
large pudding is wanted. Following is for approximately 
2 quart casserole. Potatoes must be cured to "sweet" 


stage. 
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SWEET POTATO PUDDING, CON'T 
2 ss lg. potatoes, about 2 lc. sugar 
S. | 


1/2 c. flour 
l egg le. evap. milk 
11/2 tsp. vanilla add 1c. water 
2 tbsp. ground allspice 1 stick marg. , melted 
(some like more) 1/2 tsp. salt 


Grate potatoes. Mix all ingredients, beat well and pour 
in greased baking dish. Bake at about 350 degrees until 
done through, testing in center. Baking time will vary 
with depth of pudding; usually 1 hour. 


RANGE TOP PUMPKIN PIE Juanita Davis 
Hillsborough, N. C. 


pinch of salt 3/4 c. sugar 

2 tbsp. cornstarch l tsp. cinnamon 

1/4 tsp. nutmeg 1/4 tsp. ginger 

1/4 tsp. cloves 21g. eggs, slightly 

1 can (1 lb.) pumpkin or 2 c. beaten 

lc. sweet milk baked 9" pastry shell 


In a 2 quart saucepan thoroughly stir together the sugar, 
cornstarch and salt and spices. Add eggs and pumpkin. 
Gradually stir in milk. Stir constantly and cook over 
medium heat until mixture comes to boil. Boil 2 minu- 
tes. Cool to room temperature and pour into cooled bak- 
ed shell. Chill in refrigerator at least 2 hours. Garnish 
with whipped cream and pecans. 


JAPANESE PIE Mrs. Ethel Markham 
Durham, N. C. 

1 stick butter or marg. lc. sugar 

2 eggs 1/2 c. raisins 

1/2 c. nuts (pecans) 1/2 c. coconut 

1 tsp. white vinegar l tsp. vanilla 


Bake until brown in 9" pan at 350 degrees. 


CHESS PIE Mrs. J. W. Thornburg 

Makes 2 pies Greensboro, N. C. 

1 box brown sugar lc. white syrup 

1 stick butter 2 tbsp. flour 

6 eggs 2 tsp. vanilla 
(Continued) 
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CHESS PIE, CON'T 


Mix well and pour in unbaked pie shells and bake at 400 
degrees for 10 minutes and reduce heat to 300 degrees 
for about 20 minutes or until done. 


Mrs. J. W. Thornburg 
Greensboro, N. C. 


COCONUT PIE 


Ll ceamilk le. sugar 
1 c. coconut 3 eggs 
1 tsp.. vanilla 


Cook in unbaked pie shell at 400 degrees for 10 minutes. 
Reduce heat to 300 degrees until done, about 15 or 20 
minutes. 


OLD TIME VINEGAR PIE 


lc. sugar 1c. cold water 


3 egg yolks 
3 heaping tbsp. flour 
4 tbsp. vinegar 


1 whole egg 
2 tbsp. butter 
2 tsp. lemon extract 


Mix above ingredients together thoroughly and cook until 
thick. Pour into baked pie shell. Beat egg whites until 

stiff. Add 4 tablespoons sugar gradually and spread on 

pie. Place in oven and brown lightly. One thinks he is 

eating lemon pie. 


BUTTERMILK CUSTARD PIE 


2 egg yolks lc. sugar 

1/2 c. flour 2/3 c. buttermilk 
1/2 c. water 1/2 c. milk 

1/2 tsp. flavoring 1 tbsp. marg. 


Combine ingredients together and cook over medium heat 
until thick. Add vanilla and margarine. Pour into cook- 
ed pie shell and top with meringue. 


IMPOSSIBLE COCONUT PIE Mrs. M. B. Simpson 
Winston Salem, N. C. 


4 eggs, beaten 


1 3/4 c. sugar 
1/2 c. self rising flour 


2c. sweet milk 
(Continued) 
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IM POSSIBLE COCONUT PIE, CON'T 


ltsp. flavoring 1/2 stick marg., melted 
1 7-oz. can flaked coconut 


Beat eggs. Blend together sugar and flour and stir into 
eggs with remaining ingredients. Turn into greased 9"' 
pie pans. Bake in 350 degree oven for 30 or 40 minutes 
or until coconut is browned and pie is firm. 


NATIONAL CHAMPION PERSIMMON PUDDING 


2 to 21/2 c. strained per- 2c. sugar (1c. brown 
simmon pulp & 1c. white) 

3 eggs 2c. plain flour 

1/2 c. melted butter 3c. sweet milk 

1 tsp. soda l tsp. baking powder 

1/3 tsp. nutmeg 2 tsp. cinnamon 


Add sugar, egg yolks and butter to pulp and beat well. 

Add sifted dry ingredients alternately with milk. Fold 
in beaten egg whites. Bake in large square pan | hour 
at 350 degrees. 


PUM PKIN PIE 


lc. firmly packed brown 1 tbsp. flour 
sugar 1 tbsp. pumpkin spice 
1/2 tsp. salt 1 1b. can pumpkin, 2 c. 


12/3 c. evap. milk (tall can) 1egg, slightly beaten 
2 9'' pie crusts 


Turn on oven and set at 375 degrees (high moderate). 

Mix flour, brown sugar, spice and salt in a 3 quart bowl. 
Add pumpkin, evaporated milk and eggs and stir until 
smooth. Pour into unbaked shells. Bake 40 to 45 min- 
utes, or until knife inserted 2"' from edge comes out 
clean. Serve warm or cold. Each serves 6. Note: 

You can use 1 1/4 teaspoons cinnamon, 1/2 teaspoon nut- 
meg, 1/2 teaspoon ginger and 1/4 teaspoon cloves in place 
of pumpkin pie spice. 


BLUEBERRY COBBLER 


2c. blueberries l egg 

1/3 c. sugar 2/3 c. sugar 

1/8 tsp. powdered cinnamon 1/2 c. milk 
(Continued) 


-67 - 


BLUEBERRY COBBLER, CON'T 


lc. sifted cake flour 1/2 tsp. vanilla 
l tsp. baking powder ltsp. salt 
1/4 c. shortening 


Start oven at moderate, 350 degrees. Grease 8" square 
baking dish. Wash and drain berries. Look over for dis- 
cards. Combine berries with 1/3 cup sugar and cinnamon. 
Spread evenly in prepared baking dish. Sift flour, baking 
powder, and salt together into mixing bowl. Combine re- 
maining ingredients in glass container of blender. Cover 
and blend thoroughly about 1 minute. Pour over sifted 
flour mixture. Stir lightly until just smooth. Spread this 
batter over berries in baking dish. Bake about 35 minutes 
or until cobbler is done. Serve warm, with top milk, 
cream or ice cream. 


CHESS PIE MIX 


Mix 1/2 cup butter or 1 stick margarine, 1 1/2 cups su- 
gar, 3 eggs, 11/2 teaspoons vanilla, 1 tablespoon vinegar, 
1 dash salt. Beat well and pour into crust. Put in oven 
at 300 degrees for 10 minutes, raise temperature to 350 
degrees and bake 30 to 35 minutes. 


SHOOFLY PIE Mrs. A. M. Sprague 
Durham, N. C. 
3/4 c. dark molasses 3/4 c. boiling water 
1/2 tsp. baking soda 1/4 tsp. salt 
11/2 c. sifted all purpose flour 1/4 c. butter or marg. 
1/2 c. firmly packed brown pastry for 1 crust 9" 
sugar pie, unbaked 


Mix first molasses, water, soda and salt together. With 
hands, mix next flour, margarine and brown sugar. Pour 
about 1/3 of molasses mixture into pastry lined pie pan. 
Sprinkle with 1/3 of flour mixture. Continue alternating 
layers, ending with flour mixture. Bake in preheated 
moderate oven, 375 degrees, for 35 minutes. Serve 
warm or cold. Makes 8 servings. 


FUNSTEN PECAN PIE 


3 eggs lc. sugar 

1/2 c. corn syrup, dark 1/4 c. melted butter or 
Lice Funsten pecans marg. 

1 9" pie crust (Continued) 


AER 


FUNSTEN PECAN PIE, CON'T 


Turn on oven and set at 375 degrees (high moderate). 
Beat eggs slightly in a 2 quart bowl. Stir in sugar, 
corn syrup and melted butter or margarine. Stir in 
pecans. Pour into unbaked shell. Bake near center of 
oven 35 to 40 minutes or until filling is slightly firm. 
Center of pie may look soft when pie is gently shaken 
but will become firm when cool. 


COBBLER 


1/4 1b. oleo, melt in pan le. sugar 

you use lc. flour 
ic. milk l tsp. baking powder 
1 pinch salt 4c. fruit of choice 


Mix dry ingredients, add milk and fruit. Pour into pan 
where oleo has been melted. Bake 45 minutes at 350 
degrees. 


BUTTERMILK PIE 


1 tbsp. butter 2 tbsp. flour 

2 egg yolks 1/2 c. sugar 

lc. buttermilk 1 tsp. lemon extract 
1 unbaked 9" pie shell l recipe for meringue 


Blend flour, sugar, egg yolks and butter. Add buttermilk 
and lemon extract. Pour into crust and bake at 425 de- 
grees for 10 minutes. Reduce heat to 350 degrees and. 
bake 20 to 25 minutes until firm. Add meringue. 


MOLASSES PIE Mrs. H. M. Nahikian 
Raleigh, N. C. 

3/4 c. sugar 1 tbsp. flour 

1 tbsp. butter lc. cream or evap. milk 

3 eggs 3/4 c. molasses 


Beat eggs well; sift sugar and flour together. Add to eggs. 
Melt butter slightly, cool and blend in eggs and flour. Add 

molasses and cream. Pour into unbaked pie shell and bake 
until set. Time: 10 minutes at 425 degrees. 20 to 25 min- 
utes at 400 degrees. 


-69- 


COCONUT PIE (makes 2 pies) 


4 eggs, beaten 1/2 ec. flour 
ltsp. vanilla 1/2 stick marg. , melted 
2c. sweet milk 2c. sugar 
1 8-oz. pkg. fresh frozen 
coconut 


Mix all ingredients and bake in greased pie plates at 350 
degrees until done, about 20 to 30 minutes. 


STRAWBERRY PIE FILLING 


lc. sugar 4 tbsp. cornstarch 
1 12-0z. bottle Ginger Ale 


Bring to boil until thick and clear. Add red food coloring. 
Place strawberries in a baked pie shell and pour filling 
over it. 


CORN PUDDING Louise Poole 

2c. fresh cut corn lec. milk 

3 eggs 1/2 stick butter or marg. , 
2 tbsp. flour melted 

lc. sugar 11/2 tsp. vanilla 

1/2 tsp. salt 


Beat eggs until thick, add corn, combine flour, sugar 
and salt. Add to corn mixture, blending. Add milk 

and butter and mix well. Pour into baking dish or cass- 
erole and bake at 350 degrees about 1 hour, stirring from 
bottom once while baking. 
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SAUERKRAUT RELISH Joyce Haywood 
West End, N. C. 


1 lb. can chopped Kraut lc. chopped onion 

(# 2 can, drained) 1/2 c. chopped green 
1/2 sm. can pimento, chopped pepper 
lc. sugar lc. vinegar 


Mix and let stay in refrigerator 24 hours. 


PINEAPPLE SALAD Bill Siddell 
Raleigh, N. C. 


Place on lettuce leaves, sliced pineapple. Add mayonnaise 
mixed with<a little of the pineapple juice to be a little 'run- 
ny''. Grate sharp cheese over mayonnaise mixture. Top 

with stuffed olives (sliced) and add little paprika for looks. 
A good salad for any meal, even though it might sound odd. 


COLE SLAW Bill Siddell 
Raleigh, N. C. 


Shred or grate 1 medium cabbage, 1 small carrot. Add 
1/2 teaspoon salt, 2 tablespoons sugar. Let stand mixed, 
15 minutes. Add: 


3/4 c. mayonnaise 3 tbsp. vinegar 
1 chopped bell pepper, opt. l tsp. horseradish 
1/2 tsp. celery seed 2 tbsp. sweet relish 


Stir, cover and chill. 


CABBAGE SLAW Lacy Oldham 
Sanford, N. C. 


1 med. cabbage 1 med. pepper 
1 onion, good size 


Sliver with a sharp knife. Sprinkle 3/4 cup sugar over 
vegetables and 1 tablespoon salt. Bring to boil: 


lc. vinegar 3/4 c. Wesson oil 
1 tsp. celery seed l tsp. dry mustard 


Pour over vegetables, cover with foil and refrigerate. 
Let stay in refrigerator overnight before you serve it. 
Mix well and serve. Will keep several days under re- 
frigeration. a 


CRANBERRY SALAD Mrs. A. W. Stewart 
Rocky Mount, N. C. 


1 3-oz. pkg. raspberry 1 sm. can whole berry 
gelatin cranberry sauce 

lc. boiling water chopped nuts 

1 sm. can crushed pineapple, chopped celery 
drained 


Dissolve gelatin in water. Add remaining ingredients and 
refrigerate until almost jelled. Stir to mix thoroughly. 
Refrigerate for an additional hour. Can be molded or cut 
into squares. Serve with mayonnaise on lettuce leaves. 


THREE BEAN SALAD Josephine Farrar 
Brown Summitt, N. C. 

1 1-lb. can cut green beans 1 1-lb. can cut yellow 

1 1-lb. can red kidney beans wax beans 

1 1-lb. can garbanzos (chick 1c. chopped celery 

peas) 1/4 c. chopped green 

1 med. onion, sliced very thin pepper 

1/2 c. cider vinegar 1/3 c. cooking oil 

1/2 c. sugar ltsp. salt 


ltsp. pepper 


Drain beans, rinse well and drain again. Add green pep- 
per, celery and sliced onions to beans. Mix other ingre- 
dients and add to bean mixture. Mix well and let set over- 
night in refrigerator. 


STRAWBERRY SALAD Barbara King 
2sm. pkgs. strawberry 2c. boiling water 
Jello l env. plain gelatin (mix 
2 mashed bananas with tiny bit cold wa- 
1/2 pt. frozen strawberries ter 
# 2 can undrained crushed lc. chopped pecans 
pineapple 


Mix all ingredients and chill in refrigerator until thick. 
Then pour 1/2 of it in 8 cup mold and spread 1/2 pint 
sour cream over and top with other 1/2 of mixture. 


CANLIS SALAD Mrs. Lester Brown 
Garner, N. C. 
2 heads romaine, sliced 1" 2 peeled tomatoes, 1/4ed 
wide (Continued) 
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CANLIS SALAD, CON'T 


1 bunch chopped green onions 1/2 tsp. chopped green 


pinch of oregano mint, opt. 
1/2 c. grated Romano cheese 1 lb. chopped cooked 
lc. croutons bacon 


Toss together romaine, tomatoes, onions, mint, oregano, 
and cheese. Pour dressing over this, then add bacon 
and croutons. Dressing: 


21/2 oz. garlic olive oil juice of 1 lemon 
1 coddled egg l tsp. fresh ground pepper 
1/2 tsp. salt garlic to taste 


Whip thoroughly. Blender preferred. 


ST. PATRICK'S DAY SALAD Joy Cox 
Raleigh, N. C. 


1 pkg. lime Jello 2 tsp. green pepper, diced 

2c. crushed pineapple, l tosp. onion, diced 
drained 1/4 tsp. black pepper 

lc. cucumbers, diced dash salt 


Mix Jello according to directions on package and refriger- 
ate. Dice ingredients very small and add to Jello after it 
is partially set. Pour into quart mold and refrigerate 
overnight. Serves 6. 


CRANBERRY SALAD Mrs. Alexander 


2c. raw cranberries, grind coarsely with 1 orange (seed- 
ed but not peeled), 1/2 cup sugar. Let stand an hour. 
Dissolve a red Jello in 1 cup boiling water. Cool. Stir 

in the berries mixture. Add 1 cup diced celery and 3/4 
cup English walnuts. Chill in 6 cups ring mold or 8" 
square pan. Serve on lettuce. 


WILTED LETTUCE SALAD Doug Slicer 
Raleigh, N. C. 


1/2 lb. leaf lettuce 2 tbsp. vinegar 
1-2 green onions 1/4 tsp. celery salt 
4 slices bacon 1 tbsp. sugar 


Wash, drain and slice up or break up lettuce. Slice 
(Continued) 
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WILTED LETTUCE SALAD, CON'T 


onions over the lettuce. Cut bacon into small pieces and 
fry crisp, but do not drain. Add vinegar, celery salt and 
sugar, mix and bring to a boil. Pour over lettuce, tossing 
well. Serve at once (2 to 3 servings. ) 


SEVEN UP SALAD Doug Slicer 


1 pkg. lime Jello 1 bottle 7-Up 
lc. (or up to a whole can) 
applesauce, hot 


Add gelatin to hot applesauce, stir well until dissolved. 
Add 7-Up. Chill until thickened, stirring occasionally. 
Let set in mold(s). (Add a couple drops of green color- 
ing somewhere in the process, if you like. Some people 
might also like a drop of mint flavoring. And some might 
not. ) 


APPLE SALAD Joyce Mooneyham 
Raleigh, N. C. 


Pare and core 6 apples, cut in squares. Cut 1 bunch of 
celery in squares. Mix and add1 cup nuts. Make follow- 
ing sauce and pour over above. Mix: 


1/2 ec. sugar 1 egg 

l tbsp. flour 1/4 c. vinegar 

1 c. boiling water 

Cook until thick. Add 1 teaspoon butter. Cool and pour 
over apples, celery and nuts. Great. 


SALMON SALAD 


lc. flaked salmon 1/2 ce. finely chopped celery 
1/4 c. finely chopped green 2 tbsp. mayonnaise 
pepper 2 tbsp. lemon juice 


Combine first 3 ingredients (salmon, celery, and green 
pepper). Add mayonnaise and lemon juice. Refrigerate 
until time to serve. Serve on lettuce leaves with crack- 
ers if desired. Makes 4 servings. 
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VALENTINE CINNAMON APPLESAUCE MOLD 


Mrs. F. 
2 3-oz. pkgs. lemon gelatin 1/2 c. red cinnamon candy 
3c. boiling water hearts 
2 c. unsweetened applesauce 1 tbsp. lemon juice 
dash salt 


Dissolve gelatin and candy hearts in the boiling water. 
Stir in the applesauce, lemon juice and salt. Pour into 
5 cup ring mold. Chill until firm. Unmold on salad 
greens. Fill center with a fruit salad or serve with 
mayonnaise or sour cream. Tint red if so desired. 


CONGEALED SALAD Mrs. E. T. Broadway 
Durham, N. C. 

1 can sour pitted cherries 1/2 c. cold water 

lc. sugar 


Boil 5 minutes. Remove from stove and add: 


1 6-oz. pkg. cherry Jello 1 sm. can crushed pine- 
1 sm. Coco Cola apple, juice & all 


Put in refrigerator until set. It is good with any meat 
dish. : 


SPICY SLAW Mrs. C. L. McDonald 
Jackson Springs, N. C. 
1 pt. vinegar 11/2 tsp. each mustard, 
ltsp. salt celery seed, turmic 
powder 


Bring to a boil, set aside to cool. Grate a large cabbage. 
Chop 3 medium onions. Cut fine | large can pimento. 
Pour vinegar over above ingredients and let set for 12 
hours or more. 


5 CUP SALAD Mrs. Bill Davenport 
Kinston, N. C 
lc. creamed cottage cheese lc. crushed pineapple, 
le. sm. marshmallows drained 
lc. mandarin oranges, lc. angel flake coconut 
drained 


Mix all ingredients in large bowl, chill well before serving. 


5 CUP MYSTERY SALAD Jinny Straeter 


Raleigh, N. C. 
lc. pineapple chunks lc. fresh or canned 
lc. tiny marshmallows orange sections 
lc. coconut lc. sour cream 


Drain fruit. Mix all ingredients together in a bowl and 
cover. Let stand in refrigerator 3 or more hours. 


HAWAIIAN FRUIT SALAD Mrs. C. I. Calcote 
| Cameron, N. C. 

lc. comm. sour cream lc. salad size marsh- 

lc. angel flake coconut mallows 

lc. tidbit pineapple, drained 1 can mandarin oranges, 

about 1/4 c. sliced cherries (or about 1 c. sweet 
fresh orange sections, 
drained) 


Pour sour cream in bowl. Drain fruit and add all ingre- 
dients to sour cream. Mix. Chill in refrigerator. 


QUICK RELISH FOR MEATS Mrs. Troy Martin 


Candor, N. C. 
lig. can tomatoes llg. onion, chopped 
3/4 c. vinegar l tbsp. sugar 
ltsp. salt 1/2 tsp. cinnamon 
1/3 tsp. cloves pinch of cayenne pepper 


Mix ingredients together and boil about 15 minutes. Serve 
with broiled steak, beef and pork roast or other meats. 


CONGEALED SALMON SALAD 
Mrs. R. B. Woodall 


Cary, N. C. 
] can cream tomato soup 3 pkgs. cream cheese 
2 tbsp. gelatin 1/2 c. water 
1c. chopped celery 1 tbsp. chopped onion 
1 tbsp. chopped pepper lc. mayonnaise 
1 can salmon, tuna, shrimp or 
lobster 


Heat soup. Dissolve cheese in hot soup. Add gelatin 
soaked in water. When cool add other ingredients. 
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ASPARAGUS SALAD Mrs. R. B. Woddall 


Cary, N. C. 
1 can cream asparagus soup 1 tbsp. lemon juice 
1/4 tsp. salt l env. Knox gelatin 
1/4 c. cold water 1 8-oz. cream cheese, 
lc. sour cream softened 


1 10 1/2-0z. can asparagus, 1/2 c. chopped celery 
drained 


Heat soup. Stir soup, lemon juice, salt and gelatin, soft- 


ened in cold water. Beat in cream cheese and sour cream. 
Chill till partially set. Fold in remaining ingredients. 


FROZEN SALAD DRESSERT Mrs. T. E. Long 


1 pkg. marshmallows 1 lg. can crushed pineapple 
1 sm. jar maraschino cher- 3 eggs 
ries, chopped 1 pt. whipping cream 
1c. chopped nuts, pecans 3 tbsp. flour 
2 tbsp. sugar 2 tbsp. vinegar 


Drain pineapple, drain cherries. Beat eggs, sugar, flour 
and vinegar, then add juices and cook until it thickens. 
Let cool a little, mix marshmallows, then add cherries 
and pineapple and nuts. Let get cold. Whip cream and 
add 1 tablespoon sugar and fold in the above mixture. Line 
tray with wax paper or aluminum foil and freeze. 


STRAWBERRY SALAD Bill Siddell 
Raleigh, N. C. 

2 10-oz. pkgs. frozen 2 env. Knox plain gelatin 
strawberries 1 lg. can crushed pine- 

3 ripe bananas apple, drain & save 

1 c. chopped pecans juice 

1 pt. sour cream (or Dream 2sm. pkgs. strawberry 
Whip) Jello 


le. boiling water 


Mix Jello and water. Mix gelatin and pineapple juice. 
Add to boiling water and Jello, stirring until dissolved. 
Add mashed bananas, pineapple, nuts, gelatin mixture 
and strawberries to Jello mix. Pour half in bowl and 
let set in refrigerator for a while. Spread cream, 
whipped, and add rest of mixture. Let chill. 
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CALCUTTA TURKEY SALAD 


2c. diced cooked turkey lc. orange sections 
1/2 c. diced green pepper 1/2 c. sliced celery 
1/2 c. blue cheese dressing ltsp. curry powder 
lettuce 


Combine turkey, orange sections; green pepper, celery 
and dressing blended with curry powder and toss lightly. 
Serve in lettuce lined salad bowl with additional dressing. 
Surround with bowls of coconut, walnuts, bacon and chop- 
ped egg. 4 to 6 servings. 


MOTHER'S TUNA SALAD Pearl Yeoman 
Rensselaer, Ind. 
Visitor in Raleigh 


1 sm. can tuna lc. finely cut celery, 
3 hard boiled eggs, cut up generous 
salt & pepper to taste 1/2 c. nuts (pecans) 


mayonnaise, enough to hold 
together well 


Mix and serve on lettuce leaf topped with small spoon of 


mayonnaise and olive. Salt and pepper should be placed 
on cut up eggs, not on salad after mixed. 


GREEN BEAN SALAD 


2 16-o0z. cans green beans, lc. thin sliced red onions 
drained 1 c. sliced fresh mushrooms, 
1/4 c. salad oil canned or omit, if desired 


1/4 c. red wine vinegar 


Combine all of the above; marinate overnight. Drain and 
serve on lettuce leaves. 


SOUR CREAM DRESSING 

lc. dairy sour cream 1/2 c. mayonnaise 
l tbsp. horseradish l tsp. lemon juice 
1/4 tsp. dry mustard 


Mix well and chill for several hours before serving. 
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ETERNAL SLAW 


1 lb. can saurkraut, drained 
1 c. chopped celery 
1/4 c. sugar 


Mix and eat. 
ORANGE SHERBET SALAD 


2 3-oz. pkgs. orange Jello 

1 pt. orange sherbet 

1 11l-oz. can mandarin 
oranges, drained 

1/2 pt. whipping cream, 
whipped 


Dissolve Jello in boiling water. 
partially set, add other ingredients. 


1 c. chopped onions 
1 chopped green pepper 


Miss Elease Lovell 
Clinton, N. C. 


lc. boiling water 

lc. tiny marshmallows 

1 81/2-0z. can crushed 
pineapple 


Add orange sherbet;when 
Fold in whipped 


cream last. Chill until firm. Serve on lettuce. 


CABBAGE SLAW 


1 sm. cabbage 

l tsp. salt 

2 tbsp. vinegar 

1/2 c. grated raw carrot 


Mrs. Troy Martin 
Candor.iNewGi 


1 tbsp. minced onion 
1/4 tsp. pepper 
3 to 4 tbsp. mayonnaise 


Select a firm cabbage and shred. Mix with other ingre- 
dients in salad bowl that has been chilled. 


YUM YUM SALAD 


1 pkg. lime gelatin 

11/2 c. boiling water 

1/2 c. pineapple juice, 
drained from crushed 
pineapple 

lc. pecans, chopped 

lc. whipped topping (Cool 
Whip is good) 


Pat Edwards 
Wilson, N. C. 


12 lg. or 120 tiny marsh- 
mallows 

1 8-oz. can crushed pine- 
apple 

1 3-oz. pkg. cream cheese 

3 tbsp. mayonnaise 


Dissolve gelatin and marshmallows in boiling water. Add 
pineapple juice; chill until slightly thickened. Cream to- 
(Continued) 
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YUM YUM SALAD, CON'T 


gether cream cheese (at room temperature) , pineapple, 
mayonnaise and add nuts. Combine with gelatin mixture. 
Fold in whipped topping. Congeal. Serve on lettuce. 


CROWN JEWEL DESSERT OR SALAD 
Mrs. H. Oliver Davis 


Bullock, N. C. 
1 3-oz. pkg. orange gelatin lc. pineapple juice 
1 3-oz. pkg. cherry gelatin 1/4 c. sugar 
1 3-oz. pkg. lime gelatin 11/2 c. graham cracker 
1 3-oz. pkg. lemon gelatin crumbs 
3c. boiling water 1/3 c. marg., melted 
2c. cold water 1 41/2-0z. pkg. Cool 

Whip 


Prepare the first 3 flavors of gelatin separately, using 1 
cup boiling water and 1/2 cup cold water. Pour each in an 
8'' square pan. Chill until firm. Then mix pineapple 
juice and sugar. Heat until sugar is dissolved. Remove 
from heat and dissolve lemon gelatin in hot juice and add 
1/2 cup cold water. Chill until slightly thickened. Com- 
bine cracker crumbs and margarine and press into spring 
form pan (9" size). Cut gelatin in 1/2" cubes. Mix Cool 
Whip and lemon gelatin. Fold in gelatin cubes. Pour 
into pan. Chill at least 5 hours or overnight. If desired, 
spread on additional Cool Whip. Serves 16. Note: You 
may substitute other whipped topping or whipped cream 
for Cool Whip. 


FROZEN FRUIT SALAD Louise Gibson 
Raleigh, N. C. 
1 gal. vanilla ice cream, 1/2 c. mayonnaise 
softened 2c. frozen raspberries, 
1 can blueberries, with most thawed 
of juice in can 1 c. crushed pineapple, 
| can mandarin oranges drained 


Soften ice cream in LARGE bowl. Blend in mayonnaise. 


Add all the fruits and berries and mix well. Serves 12. 
Freeze. 
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HAM AND OLIVE SANDWICHES 
Mrs. Lester Brown 


Garner, N. C. 
4c. ground, cooked ham 2 tbsp. Worcestershire 
1/4 c. mayonnaise 1/4 c. prepared mustard 
sliced olives soft butter or marg. 


Combine ham, Worcestershire, mayonnaise and mustard. 
_ Spread bread slices lightly with butter, then spread with 
ham mixture and top with sliced olives. This makes 10 
to 12 sandwiches. Excellent for freezing! 


CHEESY BEEF SANDWICHES 


2c. canned tomatoes (1 # 2 1 tbsp. minced onion 
can) 1/4 lb. grated mild cheese 
1/4 lb. chopped dried beef 1/4 c. marg. 


l egg, slightly beaten 


In double boiler, cook tomatoes and onion down to 1/2 cup. 
Add cheese and beef. Place over hot water; cook, stirring 
until well blended. Stir in margarine, then egg and cook, 
stirring 1 minute. Makes 8 to 10 sandwiches. Freezes 
well. This has been called, by one of my neighbor's child- 
ren, soup sandwich. | 


FREEZER SANDWICHES 


Pimento cheese - don't use the store bought kind and in 

making your own don't use too much mayonnaise. iPea— 

nut butter and jelly - spread peanut butter on both slices 
of bread and put jelly in between. 


A SANDWICH WITH ZING Bill Siddell 
Raleigh, N. C. 


Mayonnaise 2 slices of Hollywood bread. Place lettuce 
on bottom slice. Add 1 slice of Cotto Salami, sliced 
(thinly), peeled cuke, salt and coarse ground pepper. 
On other slice of bread, spread with sweet relish. 
This is crisp, crunchy, and delicious and taste like a 
"breath of your spring garden". This holds up well in 
lunch boxes. 


FG fea 


SANDWICHES Fate Wilkinson 
Wake Forest, N. C. 


chicken liver ball 2 sticks butter 

1 med. onion, grated 2 tsp. dry mustard 
salt & red pepper to taste 1 lb. cooked chicken 
1 tbsp. chopped parsley livers 


Cream butter. Chop livers fine. Mix all together. Roll 
into ball. Serve as appetizer. Serve on crackers. 


HOT BROWN SANDWICH Mrs. Ballard Troy 
Durham, N. C. 

1 piece toast layer of turkey or chicken 

layer of broiled bacon layer of sliced mushrooms 

heavy cream sauce pimento strips 


grated sharp cheddar cheese 


Arrange layers of turkey, broiled bacon and mushrooms 
on toast. Cover with cream sauce. Place 4 or 5 strips 
of pimento on sauce. Cover with grated cheese. Broil 
until cheese is melted and lightly browned. All ingre- 
dients may be prepared hours before needed. The cream 
sauce should be hot though. Just a chopped salad to ac- 
company sandwich - wonderful! 


SNAPPY OLIVE SANDWICH SPREAD 
Mrs. R. B. Woodall 
Cary en. 


Spread on buns, hard rolls, crackers or bread. 

lc. ripe olives ] 3-oz. pkg. cream 
2 tbsp. mayonnaise cheese 

1/3 c. finely chopped celery 1/2 tsp. salt 

3 tbsp. crumbled blue cheese 


Cut olives into small pieces. Soften cheese with fork 
and blend in mayonnaise. Stir in remaining ingredients. 
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MARINADE Hazel Pearl 


Raleigh, N. C. 
1/4 ec. soy sauce 3/4 c. salad oil 
2 tbsp. lemon juice ltbsp. ginger 
2 tbsp. catsup 1 tbsp. minced onion 
1 tbsp. Worcestershire 1 tbsp. A-1 sauce 


dash tabasco 


Use as marinade for roast. Overnight is best but 4 to 6 
hours is adequate. Baste meat with remaining sauce as 
it cooks. 


THOUSAND ISLAND DRESSING 
Hazel Pearl 
Raleigh, N. C. 


1/2 c. mayonnaise 1 tbsp. chili sauce 

l tbsp. chopped stuffed olives, 1 chopped hard cooked 
or pickle relish egg 

l tsp. minced onion 1/4 tsp. paprika 

salt 


ROQUEFORT CHEESE DRESSING 
Bill Siddell 
Raleigh, N. C. 


l sm. triangle of roquefort cheese (11/4 ounces). Break 
but don't mash with fork while cold. Add 1/2 cup mayon- 
naise, 1/2 cup Lacto milk (if you can't obtain this, use 
buttermilk), dash of tabasco or cayenne pepper, | tea- 
spoon sugar (necessary), 1/2 teaspoon Worcestershire, 
1/4 teaspoon smokey salt, optional, but Ilike. Mix to- 
gether. 


HOT WINE MAYONNAISE SAUCE 
Hazel Pearl 
Raleigh, N. C. 


(For topping on asparagus, broccoli, etc. Also delicious 
for baked potatoes. ) 


lL tbsp. instant minced onion 1/4 to 1/2 c. sauterne wine 
2 tbsp. chopped parsley or 1 tbsp. lemon juice 
pickle relish 3/4 c. mayonnaise 


Add onion to wine, let stand 10 minutes, add remaining 
ingredients. Heat over hot water. Also good cold. 
Gye 


FRENCH DRESSING FOR SALADS 
Bill Siddell 


Raleigh, N. C. 
1 can tomato soup 1/2 c. vinegar 
2 tsp. salt 1/2 c. oil 
1/2 tsp. paprika : 1 tbsp. Worcestershire 
ltsp. dry mustard 1/4 c. white sugar 
ltsp. grated fine onion 1 clove garlic split 


After a week, if dressing is not used, remove the garlic. 
Will keep almost forever in refrigerator. 


MAGIC DRESSING FOR SALAD 
Bill Siddell 


Raleigh, N. C. 
3/4. salad oil (corn, 1/4 c. red wine vinegar 
peanut, etc.) 1 tsp. white sugar 
3/4 tsp. salt 1/4 tsp. cracked pepper, 
black 
FRENCH DRESSING Mrs. Wallace Dryden 
Durham, N. C. 
1 can (10 1/2 oz.) cond. 1/2 soup can vinegar 
bisque of tomato soup (1/2 c. plus 2 tbsp.) 
1/2 soup can salad oil 2 tbsp. sugar 
(1/2 c. plus 2 tbsp. ) 2tsp. dry mustard 
ltsp. salt 1/2 tsp. pepper 


Combine all ingredients in 1 quart jar. Shake well before 
using. Makes 2 2/3 cups. 


TARTAR SAUCE Ruth McKenzie 
Raleigh, N. C. 
grated dill pickie (with 1 onion, grated 
garlic) mayonnaise 
chili powder salt & pepper 


Strain juice from pickle. These are tested recipes of a 
gourmet cook. 
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BARBECUE SAUCE Mrs. H. Raymond Garrison 
Burlington, N. C. 


1/2 c. vinegar 1/2 stick butter 

3 tbsp. Worcestershire l tsp. salt 

dash garlic salt l tsp. black pepper 
1 tbsp. tomato catsup l tbsp. brown sugar 


Mix all ingredients, place on stove and simmer for 5 min- 
utes. Baste chicken or meat with this sauce every time 
you turn it. 


BEET SAUCE Mrs. H. Raymond Garrison 
Burlington, N. C. 
1/2 c. sugar juice from 1 can beets 
1/2 c. vinegar (if fresh beets are used 
2 tbsp. flour lc. water instead of 
juice) 


Mix sugar into flour in a saucepan. Add vinegar and juice 
or water. Cook slowly, stirring constantly until thick. 
Add beets and bring to a boil. May add 1 tablespoon but- 
ter if desired. Serve hot or cold. Will keep in refriger- 
ator several days. 

MARINATING SAUCE 


2 tbsp. cooking oil juice of llemon _— 
2 tbsp. Worcestershire l tsp. garlic or onion salt 


Marinate for 1 hour. 


BAR BQ SAUCE 


Melt 1 stick butter 1 tbsp. crushed red pepper 
lc. vinegar 


Mix and baste. 


-85- 


Ay He ai: Aen , i " 
At ii by on eu a he a a hasty bi es 
FORE | se ae Hi 
Lue Pe Wi) vein 
1 Saitah ya i nevny 
GN eal wail 


ih 


Pa tae 


AN 


ee iiyet 
Nie ye 
ot ee a Ne | 



















i 





A ay 
! AAT Y tat nbs 


By ) re Mn a ve hes Ne 
1 PPA A Re 
len) ie he yay an Pity a Wa tie 





ieee 





Waar y 
Ah ar 
Sve & 


aires | 
, uj Ay 
4 } 
ae ro 
Pe ‘ ; { 
' ? - 
4 
i ’ Vial f 
ar 


Dune ohh fle ae oe ene me rae 
4 , \ 5 an td Pia Pay ne , ie f 


phy EMI ath CU ah ahhh) MeO eR REDS Yay er eas ida ahh 
Y pe He ak) G 4 Dry AM Ph Ae OBR bi noha i ; 


“ pipes 


aes 


DEVILED CRAB Mrs. H. Lamont Whitley 
Fremont, N. C. 


1 stick butter, melted 2 eggs, beaten 
1 tbsp. Worcestershire l tbsp. vinegar 
juice of 1 lemon 1/2 sm. onion, grated 


salt to taste 


Mix together. Add 1 pound crab meat (claw or white), 10 
_saltine crackers, crumbled. Place in greased casserole. 
Bake at 400 degrees for 20 minutes. 


OYSTER CRAB STEW Bill Siddell 
Raleigh, N. C. 


One half pint of oysters, cut in half if large size (I use 
scissors). Place in pan with big tablespoon butter and 
1/4 cup water. Simmer gently until edges curl. Chop 

2 ribs of celery fine. Scald milk, 1 quart with celery in 
the milk. Skim top. Addl 6-ounce package of frozen 
crab claw meat. (If pieces are large, I also cut them 

in half with scissors). Add 1/2 teaspoon salt, dash pep- 
per, dash chives, 1/2 teaspoon Worcestershire sauce. 
Add oysters. Mix 2 tablespoons (level) corn starch in 
1/4 cup water. Add to above. Bring to boil, stirring 
constantly. The corn starch mixture doesn't thicken, 

but only gives this stew a little body. When boiling, add 
another tablespoon of butter. Pour immediately in double 
boiler if you are not ready to serve. I find it tastes much 
better if allowed to "mellow" for about a half hour. 


BAKED SEAFOOD CASSEROLE 
Elizabeth Tripp Lyles 
Henderson, N. C. 


1 lb. canned or frozen llb. shrimp, cooked, 
crabmeat shelled & deveined 

lc. mayonnaise 1/2 c. chopped green 

1/4 c. finely chopped onion pepper 

11/2 c. finely chopped celery 1/2 tsp. salt 

1 tbsp. Worcestershire 2c. coarsely crushed 

paprika potato chips 


Heat oven to 400 degrees. Combine crabmeat, shrimp, 
mayonnaise, green pepper, onion, celery, salt and Wor- 
cestershire. Pour into a buttered 2 1/2 quart casserole. 
Top with crushed potato chips. Sprinkle with paprika. 
Bake 20 to 25 minutes, until mixture is thoroughly heat- 
ed. Serves 8. 
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CRAB LOUIS SALAD Mrs. James Faydock 
Raleigh, N. C. 


Line large plates with lettuce leaves. Shred lettuce on 
top. Prepare 2 to 3 cups cooked crab meat (or use 2 

6 1/2 or 71/2 ounce cans). Remove bony bits. Reserve 
claw meat. Leave remaining meat in chunks and arrange 
on lettuce. Cut 2 large tomatoes in wedges and 2 hard 
cooked eggs. Circle atop salad. Pour 1/4 cup dressing 
over each salad. Dash with paprika. Top with claw meat. 
Pass remaining dressing. Serves 4. 


LOUIS DRESSING 


To 1 cup mayonnaise, add 1/4 cup heavy cream, whipped, 
and 1/4 cup each chili sauce, chopped green pepper, and 
chopped green onion. Add 1 teaspoon lemon juice. Salt 
to taste. Chill. Makes 2 cups. 


CRAB IMPERIAL (for 4) 
Mrs. G. P. Godwin 
Manteo, N. C. 


1 lb. fresh back fin crab 1/2 pt. coffee cream 
meat 1/8 lb. butter 
l tsp. dry mustard (scant) 1 tsp. lemon juice 
2 tsp. Worcestershire l tsp. salt 
3/4 tsp. black pepper 2 tbsp. diced green 
: tbsp. diced pimento pepper 
eggs 


Green pepper and pimento are optional. Melt butter in 
double boiler, mix in cream, mustard, lemon juice, Wor- 
cestershire sauce, salt, pepper and egg, stirring constant- 
ly. Add pimento, boil green pepper 3 minutes and add. 
Remove from fire and fold sauce lightly into crab meat. 
Blend lightly, but thoroughly. Fill greased shells with 
mixture. Sprinkle with cracker crumbs and brown 25 
minutes in oven at 400 degrees. 


BAKED CRAB & SHRIMP Mrs. Alice C. Williams 
Pinebluff, N. C. 


l med. green pepper, chopped 1 med. onion, chopped 


lc. celery, chopped 1 61/2-oz. can or le. 
l tsp. salt, pepper crabmeat, flaked 
l tsp. Lee & Perrins sauce lc. mayonnaise 


lc. buttered bread crumbs 


Combine all except crumbs and put these on top. Bake 
at 350 degrees for 30 minutes. 
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CRAB IMPERIAL Mrs. Alice C. Wil teres 
Pinebluff, N. C. 


1 1b. lump crabmeat 1/2 c. mayonnaise 
11/2 c. soft fine bread crumbs 2 tbsp. butter 
2 tsp. butter or marg. 2tsp. Lee & Perrins sauce 


Save 1/2 cup of bread crumbs for topping. Combine crab 
meat, mayonnaise and Lee & Perrins sauce and 1 cup of 
bread crumbs. Butter a glass casserole, melt the butter 
and mix with crumbs. Put ontop. Bake at 350 degrees 
for 25 minutes. Do not over bake. 


BAKED RED SNAPPER WITH CHEESE STUFFING 


2 lbs. red snapper l tsp. salt 

dash pepper 1 c. chopped onion 
1/4 c. melted fat or oil 2c. toasted or dry 
2 tbsp. powdered mustard bread cubes 

lc. grated cheddar cheese paprika 


Sprinkle fish with salt and pepper; place half, skin side 
down, in a well greased baking dish. Cook onion in fat 
until tender. Add to remaining ingredients except pap- 
rika and mix thoroughly. Place stuffing on fish and co- 
ver with remaining fish. Brush fish with fat and sprin- 
kle with paprika. Bake at 350 degrees for 30 to 35 min- 
utes or until fish flakes easily when tested with a fork. 

A whole fish may be used. Clean and cut almost through 
lengthwise, stuff and bake. 


CRAB CASSEROLE Mrs. ''Lady' Dickens 
Raleigh, N. C. 

le. milk 1/2 tsp. salt 

2 eggs 1/2 tsp. pepper 

1/4 1b. saltines 1/2 tsp. paprika 

1 lb. crabmeat 1 tbsp. mayonnaise 

2/3 stick butter 1 tbsp. Worcestershire 


If too highly seasoned omit or decrease undesired condi- 
ment. Add milk to well beaten eggs. Add crushed crack- 
ers and crab meat. Then the melted butter, mayonnaise 
and other seasonings. Bake in buttered casserole; oven 
at 350 degrees, until golden brown. Serves 4. 
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SHRIMP CASSEROLE ORIENTAL 
Mrs. Frederick R. Hine 
Durham, N. C. 


1 tbsp. butter le. celery, sliced thin 
lc. green pepper, sliced thin 1 can pineapple tidbits, 
1 pkg. cream of leak dry 8 3/4 oz. 

soup mix 1 tbsp. cider vinegar 
1 tbsp. brown sugar 2 tsp. soy sauce | 


3 pkgs. frozen shelled devein- 1c. Chinese noodles 
ed shrimp, 7 oz. size 


Preheat oven to 375 degrees. In hot butter saute' celery 
and green pepper until slightly tender, but crisp, about 

5 minutes. Set aside. Drain pineapple, save liquid and 
add enough water to make 2 cups liquid. In medium 
saucepan combine soup mix with juice, vinegar, brown 
sugar and 2 tablespoons of soy sauce, bring to a boil 

and simmer 3 minutes. Cook shrimp as package label 
directs. Drain. In11/2 quart casserole, combine sau- 
teed vegetables, pineapple, soup mix mixture and shrimp. 
Sprinkle with the noodles. Bake 20 minutes or until it's 
bubbly, serve with hot rice and with additional soy sauce. 
Makes 4 to 6 servings. 


SWEET AND SOUR SHRIMP Mrs. W. Carl Longest 


1/2 c. chopped green pepper 1/2 ce. chopped onion 


lc. bias cut celery 1/4 c. cooking oil 

1/2 - 1/4. c. brown sugar 1/4 c. flour 

1/2 c. lemon juice grated rind of 1 lemon 
l lb. cooked shrimp 11/2 c. tomato juice 


Saute' onion, pepper and celery in oil until tender. Sprin- 
kle flour over mixture, stirring frantically to keep smooth. 
Pour tomato juice over, continue stirring until thickened 
abit. Add sugar, stirring constantly, then the lemon juice 
and rind. Cut heat to warm and add shrimp. Let set for 
an hour or so while flavors blend. Serve over rice or 
Chinese noodles piping hot. 


SHRIMP CELESTIAL Bill Henry 
Charlotte, N. C. 
8 med. shrimp, cleaned 1 tbsp. chopped scallions 
and deveined 1/8 tsp. monosodium glu- 
8 thin slices water chestnuts tamate 
2 slices cucumbers 4 slices radishes 
12 thin carrot slices (Continued) 
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SHRIMP CELESTIAL, CON'T 


1/4 tsp. minced garlic 1/3 tsp. salt 
l tsp. marg. or butter Reynolds Wrap 


(Individual serving, main dish.) Arrange shrimp with the 
other ingredients in center of a 12"' square of Reynolds 
Wrap. Bring up foil and pinch top to make a tight bag. 
Place in pot containing 1" boiling water, cover tightly 
-and cook 15 minutes. (Or place on shallow pan and bake 
15 to 20 minutes in 400 degree oven.) Makes its own 
juices. Serve right in foil, with French bread for dunk- 
ing. Soy sauce on the side. 


SHRIMP SALAD Ruth McKenzie 
Raleigh, N. C. 
2 lbs. raw shrimp, boiled lc. celery, cut fine 
cut into 3 pieces 6 hard boiled eggs 
mayonnaise sm. amt. lemon juice 


A pretty luncheon plate. Serve on lettuce, potato chips, 
2 slices of tomato, cheese toast, . crackers, ice tea. 


CRAB MEAT CASSEROLE Ruth McKenzie 
Raleigh, N. C. 
llb. crab meat 2c. white sauce 


11/2 c. grated cheese 


Place layer of crab meat and layer of cheese and layer 
of white sauce in casserole. Cover with buttered bread 
crumbs or crackers. Bake in 300 degree oven for 45 
minutes. 


SHRIM P CREOLE Ruth McKenzie 
Sas, Raleigh, N. C. 
2 lbs. shrimp chip 3 med, size onions 


chip 3 med. green bell peppers 


Saute' in small amount of butter until brown. Add 1 quart 
(3 cans) tomatoes, cook together until thick. Add Worces- 
tershire sauce, Texas Pete, (chili powder, sherry, opt.) 
salt and pepper to taste. Add 2 pounds shrimp. Serve 
over cooked rice with raw tossed salad. 
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BAYOU JAMBALAYA Mrs. P. R. Lapham 


Raleigh, N. C. 
1 med. onion, sliced lec. ketchup 
1/2 ce. chopped green pepper 21/2 c. water 
1 c. uncooked rice lc. cubed, cooked ham 
2 tbsp. shortening 1 lb. raw shrimp, cleaned 


1 tbsp. apple cider vinegar 


In large skillet, saute' onion, green pepper, rice in short- 
ening until onion is transparent. Add vinegar, ketchup, 
water, ham and shrimp, split lengthwise. Cover. Sim- 
mer, stirring occasionally with fork until rice is tender, 
about 40 minutes. 4 to 5 servings. 


CRAB MEAT MORNAY Mrs. P. R. Lapham 
Raleigh, N. C. 
3/4 c. white wine 1/2 ce. thin sliced mush- 
lc. cream sauce rooms 
1 heaping tbsp. grated 1 tsp. finely chopped onion 
Parmesan cheese 1 can crabmeat 
1 heaping tbsp. grated bread crumbs 
Swiss cheese 1 tbsp. butter 


2. tbsp. butter 
Combine wine with cream sauce (made by mixing small 
amounts of flour, milk and butter together). Stir over 
low heat. Blend in Parmesan cheese, Swiss cheese, 
butter. Remove from heat. Add sauteed mushrooms, 
butter, chopped onions and crab meat. Fill crab shells, 
sprinkle with bread crumbs and grated cheese. Brown 
at 400 degrees. Serves 4. 


KITT Y'S EGG PLANT Mrs. P. R. Lapham 
Raleigh, N. C. 

1 egg plant cheese, diced 

cracker crumbs butter, several pats 

salt & pepper milk 


Cook diced eggplant in salted water until tender. Drain. 
Alternate layers of cracker crumbs, diced cheese, but- 
ter with eggplant, ending with crumbs on top. Salt and 
pepper to taste and cover with milk. Brown in slow oven 
until cheese is melted and crumbs are brown. 
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RICE AND SHRIMP, CHARLESTON 
Mrs. P. R. Lapham 


Raleigh, N. C. 
2/3 c. rice 1 lb. fresh cooked or 
3 tbsp. shortening frozen shrimp, shell- 
1/2 ec. chopped onion ed and cleaned 
1/4 c. chopped green pepper lenv. (2 oz.) tomato veg. 
11/2 c. water soup mix. 


Cook rice in boiling water without salt. Drain. Set aside. 
Melt shortening in skillet. Add onion and green pepper. 
Cook over low heat until tender. Add cooked or frozen 
shrimp and cook slowly for 5 minutes. Add cooked rice. 
Bring 1 1/2 cups water to a boil and add tomato-vegetable 
soup mixture. Cover and simmer for 10 minutes. Add 
rice-shrimp mixture. Heat thoroughly. This may be 
made in advance and kept in casserole. Heat just before 
serving. Serves 4 to 6. 


SCALLOPED OYSTERS Mrs. P. R. Lapham 
Raleigh, N. C. 

1 pt. fresh oysters 1/2 c. melted butter 

2c. crushed crackers 1/4 tsp. Worcestershire 

1/2 tsp. salt 13/4 c. milk, scalded 


1/8 tsp. pepper 


Arrange half of oysters in bottom of greased shallow bak- 
ing dish. Combine crackers, salt, pepper and butter, 
tossing lightly to mix; sprinkle half over oysters. Ar- 
range remaining oysters on cracker mixture. Add Wor- 
cestershire sauce to milk and pour over contents in bak- 
ing dish. Sprinkle remaining cracker mixture on top. 

(If more moist mixture is desired, use 2 cups milk. ) 
Bake in hot oven, 400 degrees, 35 minutes, or until 
browned. Serve at once. 


FILLET OF FLOUNDER Joy Cox 
Raleigh, N. C. 
1 lb. pkg. frozen flounder 1/2 c. milk 
l tbsp. butter 1/2 c. grated sharp 
l tbsp. flour cheddar cheese 


salt, pepper, paprika, parsley 


Place thawed fish in greased baking dish and bake 15 
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FILLET OF FLOUNDER, CON'T 


minutes at 375 degrees. Drain off all liquid. Melt butter 
in small pan, stir in flour, then milk, stir until smooth 
and thick. Add cheese, salt and pepper. Pour over fish 
fillets. Sprinkle with paprika and return to 375 degree 
oven for 10 to 15 minutes. Sprinkle with chopped parsley 
and serve. Serves 4. The Dorchester Hotel in London, 
England, serves fillet of sole cooked in this manner. 

We enjoyed it so much that I experimented until I created 
a reasonable facsimile! 


NO BONE BAKED SHAD Mrs. Rufus A. Whitaker 
Raleigh, N. C. 

3 1/2-4 lb. shad 6 strips bacon 

2 tbsp. salt 2 tbsp. bacon drippings 

garlic salt to taste, opt. 4 0z. Realemon 


Cut heavy duty aluminum foil large enough to completely 
wrap and seal the whole fish. Salt well inside and out. 
Place 2 or 3 strips of bacon in center of foil and lay fish 
on it. Arrange rest of bacon slices on top. Place bacon 
drippings in cavity of fish. Pour Realemon over all (this 
is half of an 8 ounce bottle), seal at both ends and over 
the top with a good tight fold. Place in 275 degree oven 
(not necessary to preheat) and bake for 5 hours. The le- 
mon juice and long baking reduces the bones. This recipe 
came from the North Carolina coast. The additional ba- 
con drippings could be left out for those whose diet will 
not tolerate the extra fat. The foil wrapped fish should 
be placed in a baking pan large enough for it to lay flat. 


FISH ELEGANTE Myrtice Gupton 
] lb. fish (Halibut, Cod or 1 can cream of shrimp 
filet of sole) , can be fresh soup, thawed 


er frozen Parmesan cheese 


Butter casserole and place fish in, sprinkle with pepper, 
dot with butter. Pour thawed cream of shrimp soup over 
fish. Sprinkle with Parmesan cheese over top. Bake at 
425 degrees for 25 minutes. 


CRABBURGERS 
1 71/2-0z. can crabmeat, 1/4 tsp. salt 
flaked 1/8 tsp. pepper 
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CRABBURGERS, CON'T 


1 tosp. Worcestershire 1 tbsp. grated onion 
1 tbsp. minced parsley 3 egg yolks, slightly 
3 egg whites, beaten stiff beaten 


1/4 c. butter 


Mix all ingredients except egg white and butter. Fold in 
_ egg whites. Heat butter in skillet. Drop mixture from 
large spoon and brown on both sides. Makes 8 patties. 


CORN OYSTER STEW Mrs. Donnie M. Sentor 

l tbsp. butter 1 can (8 oz.) oysters 

3/4 c. sliced celery with liquid 

1 can oyster stew lc. milk or light cream 

1 can golden sweet corn, 2 eggs, lightly beaten 
cream style 1/8 tsp. nutmeg 


Saute' celery in butter. Add oyster stew, corn, liquid 
from canned oysters, oysters coarsely cut, and milk. 
Heat, stirring now and then, until hot. Do not boil. 
Stir some hot soup into beaten eggs, then return to pot 
and mix with rest of soup. Add nutmeg. Serve at once 
(do not cook after adding eggs.). Makes 6 cups. 
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EGGPLANT CASSEROLE Bill Siddell 
Raleigh, N. C. 


Peel and dice firm eggplant. Boil in salted water (cover- 
ed) for 5 minutes. Drain. Cook 2 strips bacon until soft 
(diced). Add 1/2 cup onion, cook until lightly brown. Add 
can tomato soup and 3/4 grated (sharp) cheese. Pour over 
- eggplant. Top with buttered crumbs with dash of paprika. 
Bake at 375 degrees 25 to 30 minutes, or until brown. This 
is good hot or cold. 


BELL PEPPER FONDUE Mrs. Bollard Troy 
Durham, N. C. 

4 bell peppers, ground lc. sharp cheddar cheese, 

lc. crackers, ground grated 


le. cream 


Combine all ingredients. Bake in very slow oven, 300 de- 
grees or less, about | hour. 


SWEET POTATO PONE Daisy Clark 

4c. peeled & grated sweet 3 sticks marg. or butter 
potato 11/2 c. sugar 

lc. orange or pineapple 2tsp. ground ginger 
juice l tsp. cinnamon 

4 eggs 4 tbsp. molasses, opt. 


Add molasses, well beaten eggs, juice, sugar, melted 
margarine, and spices to the grated potatoes. Turn 
into a well greased baking dish. Bake about 11/2 hours 
at 250 to 300 degrees. 


BUTTERNUT SQUASH CASSEROLE 
Daisy Clark 


2c. mashed squash 2 whipped eggs 
3 tbsp. sugar 1 scant tsp. salt 
1/2 stick marg. lc. grated sharp cheese 


Mix ingredients and pour into quart casserole. Top with 
bread crumbs or about half dozen Ritz crackers and bake 
until crumbs are brown or about 20 minutes at 350 de- 
grees. Serves 6. | 
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VEGETABLE SALAD | Bill Siddell 
Raleigh, N. C. 


1 pkg. mixed vegs. (frozen) 


Cook 12 minutes in about 1/2 cup water in tightly covered 
pan. Add salt, pepper, 1/4 teaspoon tarragon or basil, 

1 tablespoon sugar, 1 chopped onion, 1 large or 2 small 
celery ribs. Cook 5 minutes longer. Uncover. If mois- 
ture is not gone, drain slightly. Add while still warm: 

1 3-ounce bar of cream cheese with chive. Stir in while 
warm. Last, add juice of 1/2 lemon. If not too juicy. 
add juice of whole lemon. But, don't forget the lemon. 
Serve hot with other foods, or chilled over lettuce leaf. 
Good both ways. 


BAKED SQUASH Bill Siddell 
Raleigh, N. C. 


(Using about 4 to 6 squash). Boil large squash for 10 min- 
utes in salted water. Drain and merge in cold water so 
can be handled without burning your hands. Sliver top 
with knife, scoop out carcass. Put in bowl. Add: 


1 med. onion, chopped 1 bell pepper, chopped 

2 ribs celery, cut 2 tbsp. sugar 

1 heaping tbsp. butter 2 eggs, stir in but don't 

2 tbsp. grated sharp cheese beat 

salt & pepper (coarse ground) 1/2 tsp. tarragon or basil 
to taste to taste 


Mix well. Place these which have been mixed well back 

in the scooped squash. Cover with cheese cracker crumbs 
mashed in palm of hand and not too fine. Sprinkle paprika. 
Bake at 350 degrees in open dish (greased) for about 30 
minutes or until brown. 


SLAW Mrs. M. B. Simpson 
Winston Salem, N. C. 


22°C: finely chopped cabbage l sm. jar pimento. 
2 0zZ. jar parsley flakes | 


In measuring cup put 3 tablespoons vine 
tab. gar, 3 tablespoons 
DS tes 2 tablespoons Wesson oil, salt and pepper to taste. 
our this mixture over cabbage, put in refrigerator about 
30 minutes before serving. 
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SWEET SOUR GREEN BEANS Mrs. A. B. Alexander 
Winston Salem, N. C. 


1 can about 1 lb. , cut green 2 tbsp. vinegar 
beans ‘ l sm. onion, grated, opt. 
2 tbsp. sugar 2 tbsp. butter 


Drain liquid from beans into saucepan, heat remaining in- 
-gredients with liquid. Add beans and beat. 4 servings. 


STUFFED ZUCCHINI SQUASH 


6 med. squash 3c. soft bread crumbs 
1/2 c. grated Parmesan cheese 1 sm. onion, minced 
ltsp. salt 2 tbsp. butter 

2 beaten eggs pepper 


Wash and cut ends off (don't pare). Cook in boiling, salted 
water 5 minutes. Cut in half lengthwise. Remove pulp 
with spoon. Combine with bread crumbs, etc. Sprinkle 
with more cheese. Bake at 350 degrees 30 minutes. 


SPINACH (CREAMED) Bill Siddell 
Raleigh, N. C. 


Cook fresh or 2 packages frozen spinach 5 minutes in 1/2 
cup water with 1/2 teaspoon salt added. Drain. Add l 
tablespoon butter, 1 3-ounce bar cream cheese. Stir 
until creamed. A touch of lemon juice adds and also a 
dash of pepper. Very simple and very good. People 
forget spinach and how good it really can be. 


SQUASH SOUFFLE (Easily Halved) 


2 lbs. yellow squash, sliced l med. onion, sliced 
ltsp. salt 1/2 tsp. sugar 

3 tbsp. butter, melted 3 tbsp. flour 

2 eggs, slightly beaten le. milk 

1/2 Ib. cheese, grated seasoned salt 


Combine squash, onion, salt and sugar. Simmer with 
small amount of water for 20 minutes. Drain well. Mash 
with potato masher. Add eggs, butter, flour, milk and 
cheese. Add seasoning salt to taste. Bake in buttered 
11/2 quart casserole for 30 minutes at about 350 degrees. 
Top with canned French fried onion rings and cook about 
10 minutes more. Can be stored in refrigerator 2 or 3 
days. Freezes well. 
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CORN PUDDING 


Cw COLL 

2 eggs 

2 tbsp. flour 
1/2 c. sugar 


1 tbsp. butter 
1/2 tsp. salt 
1/8 tsp. black pepper 


Mix well. Add1cup milk. Bake in oven, 350 degrees, 
for about 45 minutes or until firm. 


CHINESE RICE AND EGGS 


11/2 c. cooked rice 

4 eggs 

1/2 tsp. baking powder 
1/8 tsp. pepper 


Reheat rice in double boiler. 


Mrs. Minnie M. Hussey 
Raleigh, N. C. 


6 slices bacon 
4 tbsp. cream or milk 
1/3 tsp. salt 


Fry bacon crisp; cut each 


slice in 2 and put aside to keep warm. Beat eggs, milk, 
baking powder and salt together (also pepper). Scramble 
in bacon drippings. When dry and fluffy turn in rice. Mix 
lightly and quickly with a fork. Serve at once with bacon 
on top, or mince bacon and mix in. Ham may be substitu- 
ted for bacon. Serves 4 to 6, depending on how hungry 


the eaters! 
HARVARD BEETS 


l qt. beets, either cooked 
or canned 

11/2 tbsp. cornstarch 

1/4 c. vinegar 

1/2 c. sugar 


Mrs. Stephen Cauley, Jr. 
Clayton, N. C. 


1/4 c. water or liquid 
from beets 

2 tbsp. butter 

salt to taste 


Mix sugar and cornstarch. Add vinegar and water. Boil 
for 5 minutes. Cut beets into desired pieces and add to 
hot sauce, let stand at least 30 minutes. Just before 
serving, heat well and add butter. 


SQUASH FRITTERS 


| pt. cooked mashed squash 


l tsp. salt 


2 eggs, well beaten 
2 tsp. baking powder 


Add flour to make stiff batter. Drop from tablespoon into 
hot grease and fry on both sides. Serve with butter be- 
tween fritters. 
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CANNED SNAP BEANS Kila Hinnant 


2 gal. snap beans, broken 3/4 cc. salt 
3/4 c. sugar 3/4 c. vinegar 


Cover with water and boil for 20 minutes. Pack in clean 
jars and seal. Rinse in cold water before cooking. 


SAUERKRAUT Mrs. James T. Welch 
Raleigh, N. C. 


Take one can (big about 2 pounds) of sauerkraut and wash 
lightly. Brown 1/2 of an onion in about 1 tablespoon of 
oil. Put kraut into that pulling it apart as you do so. 
Add 1 tablespoon of sugar and 1 onion, peeled in which 
you put 1 whole clove. Also put in 1 small bay leaf press 
into the kraut and cook about 1 to 11/2 hours or until done. 
Also put 1 to 11/2 pounds of either fresh or salted pork 
into the kraut. When using salted pork be sure to wash 
it off real good or otherwise it will be too salty. 


COWBOY BEANS Mrs. Vivian Tipton 


Take any amount of pinto dried beans, cook until done. 
Take a medium size onion, cut up, and fry just a few 
minutes, then take 1/2 to 1 pound of hamburger, put it 
with the onions and fry until brown. Add salt and pepper. 
Put a small can of tomato sauce in after the hamburger 
is brown. Then add hamburger mixture to the beans 

and simmer for a few minutes more. 


CABBAGE ROLL 


10 lg. cabbage leaves 1 lb. ground beef 
lc. bread crumbs 1 can tomatoes, well 
ltsp. salt drained 


1 lg. onion, chopped fine 


Cook cabbage leaves 2 minutes in enough water to cover. 
Drain, set aside. Mix other ingredients together. Place 
mixture on cabbage leaves and roll. Wrap rolls in foil 
and bake at 300 degrees 40 minutes. Makes 4 to 6 serv- 
ings. 
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CREAMED NEW POTATOES 


12 sm. new potatoes 1 can cream chicken soup 
1/4 c. milk 1c. cooked green peas 


Heat together all but potatoes. When potatoes are tender, 
drain and pour on the rich, creamy sauce. 6 servings. 


BAKED BEANS 


You will need a 1/2 gallon baked bean pot (crock). Soak 

1 pound of navy beans overnight. Pour off water and add 

1 onion, 1/2 1b. streaked meat, cubed, 1/2 cup brown su- 
gar, 1/2 teaspoon dried mustard, 2 tablespoons black mo- 
lasses, 1 tablespoon salt. Cover with water and bake at 
250 degrees for about 7 hours. Do not stir. Add water 

if necessary. 


SWEET POTATO PUDDING 


lc. raw sweet potatoes, lec. sugar 
grated l tbsp. butter 
lc. milk lc. water 
l egg, well beaten juice of 1/2 lemon 


pinch of salt 


Mix the above ingredients and place in buttered pan. Bake 
at 325 degrees until firm and crusty. 


CORN PUDDING 


2 c. tender corn (fresh is best) 1 tbsp. corn meal 

Il tsp. salt 1/4 tsp. black pepper 
2 eggs 11/2 c. sweet milk 
1/4 1b. butter 


Mix well, cook in oven at 350 degrees from 40 to 50 min- 

utes. Serves 6 to 8. To keep your corn pudding from 

becoming dry, place a pan (cake pan will do fine) of wa- 

ae in oven on lower rack when you put the pudding in to 
ake. 


CORN PUDDING Mrs. S. W. Womble 
Sanford, N. C. 

1 can creamed yellow corn 2 tbsp. flour 

(#2 size) (Continued) 
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CORN PUDDING, CON'T 


1/4 c. sugar salt and pepper to taste 
lsm. can evap. milk, diluted 4 eggs 
with 1 can water 1/8 lb. butter or marg. 


Mix corn, flour, sugar and salt and pepper, then milk. 
Beat eggs until fluffy and fold into mixture. Melt butter 
in baking dish, then add to ingredients. Pour into baking 
dish and place in hot oven in a shallow pan of water. 
Cook at 350 degrees for 1 1/4 hours. 


BROCCOLI SOUFFLE Mrs. Bob Gaddy 
(Charlie's Sister-in-law) 
1 pkg. chopped broccoli, 1 can cream mushroom 
cooked & drained soup 
3 eggs, beaten 3/4 c. mayonnaise or 


salad dressing 
Mix together. Top with grated sharp cheese and then 


with buttered bread crumbs. Place casserole in pan of 
water and cook | hour at 325 degrees. 
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BEAN SALAD Mrs. Robert W. Scott 
Wife of N. C. Governor 


| can peas, very sm. 1 can French green beans 

1 lb. 1 oz. can lc. celery, finely chopped 
1/2 c. veg. oil 1 4-oz. can pimento 
1 onion, finely chopped lc. sugar 


lc. vinegar 


Dissolve sugar in vinegar and oil and pour over peas, 
beans and other ingredients. Store in refrigerator 24 
hours before serving. Drain before serving. (This dish 
keeps well refrigerated for several days. ) 


SHORT RIBS CREOLE Bill Jackson 

3 lbs. short ribs of beef 2 tsp. salt 

1/8 tsp. pepper 3 tbsp. Crisco 

2 Bermuda onions, sliced 1 lb. can tomatoes 
1/4" thick lc. hot water 

2 tsp. paprika 1/2 tsp. sugar 


Season ribs with 1 teaspoon salt and pepper. Use Dutch 
oven if available. Brown ribs in hot shortening. Then 
top with onions and hot water. Cover; simmer 2 hours. 
Add tomatoes, remaining salt, paprika and sugar. Sim- 
mer | hour longer. Excess fat may be skimmed from 
top. Gravy may be thickened: | tablespoonful flour to 
each cup liquid, 1 1/2 tablespoons cold water to each 
tablespoon flour. Blend flour and cold water. Add to 
hot liquid. Stir until smooth and slightly thickened. 

B. J. insists on candied sweet potatoes and green beans 
to accompany this meat dish. 


PINK FROZEN FRUIT SALAD Bill Jackson 


1 sm. can crushed pineapple, 1 sm. bottle cherries, 
do not drain halve or quarter 

60 sm. tiny marshmallows cherries 
(or 10 lg. marshmallows, 1/2 pt. whipping cream, 
cut up) whipped 

1/2 c. chopped pecans 1/4 ce. mayonnaise 

1/4 c. sugar little pink food coloring 


Mix ingredients, freeze in pan or molds. Makes 8 large 
molds. 
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CHESS PIE (My recipe) Bill Jackson 


11/2 c. white sugar 1/2 c. marg., | stick 
1/2 tsp. salt 11/2 tbsp. cornmeal 
1/8 tsp. nutmeg 3 egg yolks, well beaten 
3 egg whites, stiffly beaten 1/3 c. milk or cream 


ltsp. vanilla 


Have ingredients at room temperature. Cream sugar and 
margarine. Add egg yolks, blend. Add salt, cornmeal, 
nutmeg and milk and vanilla. Fold in beaten egg whites. 
Pour into unbaked 9" pie shell. Bake 10 minutes at 375 
degrees, reduce heat to 325 or 350 degrees and bake 30 
to 45 minutes longer or until set. Recipe may easily be 
doubled. Pie also freezes well. 


RECIPE OF THE WEEK Mrs. Richard Nixon 


Long before the Richard Nixon's became our country's 
First Family, they enjoyed Pat's Chicken Salad, and it 
continues to be a favorite of the Nixon family. Mrs. 
Nixon's Chicken Salad is a dish that may be enjoyed any 
time of the year at any special occasion. As you will 
note, the recipe makes four servings, just enough for 

the Nixon family. This recipe was enjoyed by the Nixon's 
while living in California and New York--long before they 
moved into the White House in Washington. Surely, you 
will want to try a recipe that has been a favorite of our 
nation's First Family and one in which the North Carolina 
Poultry Federation is pleased to furnish homemakers in 
the Tar Heel State. 


CHICKEN SALAD 


1c. diced cooked chicken 1/3 c. mayonnaise 
lc. diced celery Il tsp. lemon juice 
1/2 c. halved, seeded grapes 1/2 tsp. grated onion 
1/3 c. roasted almonds, diced salt to taste 

salad greens 


Combine chicken, celery, grapes and almonds. Blend 
mayonnaise, lemon juice, onion and salt; and mix light- 
ly with chicken mixture. Serve on crisp salad greens. 
Makes 4 servings. 


WALLY'S KERR LAKE STROGANOFF 


2 lbs. round steak, cut into 3 tbsp. veg. oil 
thin strips (or hamburger) (Continued) 


WALLY'S KERR LAKE STROGANOFF, CON'T 


2 8-oz. cans tomato sauce, lc. water 

may be omitted l tsp. salt 
1 tbsp. Worcestershire 1/4 lb. or 1 4-0z. can 
lc. commercial sour cream sliced mushrooms 


1 lg. onion, chopped 


Brown meat in hot oil. Remove meat. Saute' onion and 
mushrooms until golden brown. Stir in remaining ingre- 
dients, except sour cream. Return meat to pan. Sim- 
mer stirring occasionally, about 1 hour or until meat is 
tender. Gradually stir in sour cream and blend well. 
Re-heat, serve over rice or egg noodles (I like the 
noodles better). Makes 6 servings. This is great for 
preparing in advance, placing in jars or plastic contain- 
ers, refrigerating and then taking on boating, fishing 
and camping trips. Just heat and eat. 


RICE CASSEROLE Bart Ritner 


Melt 1 stick of margarine in an iron pan. Add 1 cup chop- 
ped onion. Saute' until soft, not brown. Add 1 cup long 
grain rice, 1 can beef broth, 1 can (6 oz.) sliced mush- 
rooms with liquid, dash of salt. Mix well and put in 2 
quart casserole. Cover and cook in moderate oven, 325 
to 350 degrees, for 1 hour. All liquid should be cooked 
out. Cover may be removed to brown top. Peep if nec- 
essary. 


WAYNE ENNIS' OYSTER STEW 


1/2 stick butter or marg. 1/2 tsp. Worcestershire 
dash paprika several dashes salt and 
3/4 qt. milk pepper 


1/2 qt. raw oysters 


Melt the butter or margarine in a deep saucepan, adding 
the Worcestershire sauce and paprika; stir until smooth. 
Add oysters and oyster liquor, cooking over low heat un- 
til the edges of the oysters begin to curl. Add milk along 
with the salt and pepper and stir until fully blended. 

Heat thoroughly but do not boil, stirring occasionally. 
Serve with oyster crackers. Serves 3. 


-102- 













































Pa ; en Y Spe UAC! APs era i Fem ee Tk yy ein, PC Ba 

Na ET ee ene and ee md 

48 ea ar i Wi he Ry Ae pian Wig Ms R ‘e Jara u ? 

IR RE HEN AD PURER ie’ avons Dee 
Gdegen, cota at. af i a 

| Ae aE SAS. ARI cena: ie 
i Mie te ar na re 
Ht, ¥ age | il Cat i ae de 

‘ ens Wie Hy ity, eet ‘ty } 

f : 4 h 

Whaat: Creed hiice Tea Re 

mar qc UR ney 
suse ieee ae i ; Ry 
Ny ov are ees AP ete | i 
Bal) 5 enn ati spun 8 one ee HIS ARS AMA 9 =. 
weet wh, Sy eb EN vasbea Pty 2 median .Crstieal aolboor ' 


ple ve tei PRBS “T adel Ty atu oaly osmawbat mi | a7, 
Ptah Ma ae Ta fet at it ane 


oh 8 fant 


rs Fat, P adm 1 vag 
nap nt > aq We | “aie mera panes wines ty : 
eM ay J Esl a (ben: “ae cd ‘Chante * a 
(6 Sri pbar Lgigiat Coty i insole ‘ete hae \ 
ha, i sh te. rer ee in SRS a serhit 
LSE lesen win th TREY oat 4 
"pongo racobhetay | “ELAN Jia neg 
ikea ay; ae <a aurea De oe , 
KOR OE ahr Ae SRT hae Nal) oN 3 VA: hae IE ie f 
4 i r ia yi ine eet mane ae hs yh bia! ie Caachi houenag i ‘ 
sete ee en EG yar. ¥ 
iol +a asian ‘arama nea | 








ldedapeerioi qa aM ie its ahh tai rat 
akan, pore He ot oon ity 

Ca ne, mate chai eh oar ler ear igre 

. uP my a Peele, Liisa | trate 





i Pinan i Mu, 

‘a a 

. » A) 7, i i a Stall 
LF iP ie | pie i ty 7 
f Ma in) iy t ha We ; 1 
Ae idee a iv Mie . 
A if my 


a” ary oe 


oats a 


FOOD 


FOR 





eit 


teen oils iy thes . 
y Bice i * 
Hie : ae * 
he ie Hf Wy . 
ts Govan 


i ‘, 
ee ni at 
wits ae 
iy ae fai , 


ily a ah | a 


Py Lee, ih i pe at me 





+4 a { 
7 : x rat 


PRAYER FOR OLDER FOLKS Author Unknown 


Lord, thou knowest that Iam growing older. 

Keep me from becoming too talkative, and particularly 
keep me from falling into the tiresome habit of expressing 
an opinion on every subject. 

Release me from the craving to straighten out every- 
body's affairs. 

Keep my mind free from the recital of endless details. 
Give me wings to get to the point. 

Give me grace, dear Lord, to listen to others describe 
their aches and pains. Help me to endure the boredom 
with patience and to keep my lips sealed. For my own 
aches and pains are increasing in number and intensity 
and the pleasure of discussing them is becoming sweeter 
as the years go by. 

Teach me the glorious lesson that, occasionally, I 
might be mistaken. 

Keep me reasonably sweet; I do not wish to be a saint 
(saints are so hard to live with) but a sour old woman is 
the crowning work of the devil. 

Make me thoughtful, but not moody; helpful, but not 
pushy; independent, yet able to accept with graciousness 
favors that others wish to bestow on me. 

Free me of the notion that simply because I have lived 
a long time I am wiser than those who have not lived so 
long. 

If I do not approve of some of the changes that have 
taken place in recent years, give me the wisdom to keep 
my mouth shut. 

Lord knows that when the end comes I would like to 
have a friend or two left. 


AN OPTIMIST Ina Winslow Garrett 
Raleigh, N. C. 


Go out in the world this morning 
Greet people with a smile 

Raise your eyes toward Heaven. 
Let them linger for a while. 


Think of the bright tomorrows 
Forget the cares of yesterday. 
Lend a helping hand to some one 
That is looking for a way. 


Say to the world "I'm happy. "' 
Then bow your head and pray 
Thank God for his wonderful blessings. 
Be happy you are alive today. 
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BEATITUDES FOR FRIENDS OF THE AGED 
Esther Mary Walker 


Blessed are they who understand 

My faltering step and palsied hand. 

Blessed are they who know that my ears today 
Must strain to catch the things they say. 
Blessed are they who seem to know 

That my eyes are dim and my wits are slow. 
Blessed are they who looked away 

When coffee spilled at table today. 

Blessed are they with a cheery smile 

Who stop to chat for a little while. 

Blessed are they who never say 

"You've told that story twice today. " 
Blessed are they who know the ways 

To bring back memories of yesterdays. 
Blessed are they who make it known 

That I'm loved, respected and not alone. 
Blessed are they who know I'mat a loss 

To find the strength to carry the Cross. 
Blessed are they who ease the days 

On my journey Home in loving ways. 


A HOUSEWIFE'S PRAYER Winnell L. McCoy 


O Lord as I go about my daily 
tasks help me to radiate with 
love of Thee, that my whole 
house will be like an altar to 
Thy Glory. 


As I make the beds help me to 
smooth the wrinkles of anxiety 
and fear from my face and trust 
more in Thee. 


As I wash the dishes teach me to 
think of it as a washing away of 
mistakes and sins of the day and 
to remember that Thy favorite 
detergent is penance. 


As I bake an apple pie help me 
to keep in mind that life is like 
that; I must make life satisfying 
flavor it with good fruits, some spice, 
sweetness and with enough crust to 
give it purpose and meaning. 

-104- 


It isn't, O Lord, that I bring Thee 
Down to a level of homely things, 
but that I hope to raise these homely 
tasks I do each day to Thy level of 
Godliness. 

Amen. 


PRESERVED CHILDREN 


Take 1 large field, 1/2 dozen children, 2 or 3 small dogs, 

a pinch of brook and some pebbles. Mix the children 

and dogs well together, put them in the field, stirring 

constantly. Pour the brook over the pebbles, sprinkle 

the field with flowers. Spread over all a deep blue sky, 

eu pene in the sun. When brown, set away to cool ina 
ath tub. 


Today, upon a bus, I saw a girl with golden hair. 
Envied her, she seemed so gay and wished I were as fair. 


When suddenly, she rose to leave, I saw her hobble 
down the aisle; she had one leg and used a crutch, and 
as she passed--a smile. 


Then I stopped to buy some sweets. The lad who sold 
them had such charm, I talked with him--he seemed so 
glad--and if I were late it would do no harm. And as I 
left he said to me: "I thank you. You have been so kind. 
It's nice to talk with folks like you. You see," he said, 
elm blind?" 


Later, walking down the street, I saw a child with 
eyes so blue. He stood and watched the others play; 
it seemed he knew not what to do. I stopped a moment, 
then I said: 'Why don't you join the others, dear?" He 
looked ahead without a word and then I knew--he could 
not hear. 


With legs to take me where i'd go--with eyes to see 
the sunset glow--with ears to hear what I would know - 
Oh, God forgive me when I whine. I'm blessed indeed. 
The world is mine. 


---—Unknown 
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Taken from: 
POULTRY IN FAMILY MEALS - A Guide for Consumers 
(Home & Garden Bulletin No. 110. USDA) 


PREPARING POULTRY FOR COOKING: 


Ready to cook chilled poultry requires little prepara- 
tion before cooking. Remove any remaining pinfeathers. 
Wash poultry and giblets in cold water. Dry to prevent 
spattering if poultry is to be cooked in fat or browned. 

Rub the inside with salt and other seasonings as desired. 

If poultry is to be broiled or roasted in pieces, split 
it down the back and cut into halves through the breastbone. 
Cut off wing tips. Chicken is easier to fry if cut in serving 
size pieces. 

Frozen poultry usually is thawed before cookirg, but 
whole poultry frozen without giblets or frozen poultry parts 
can be roasted, fried, braised, or stewed without thawing. 
Cooking time will be longer than for unfrozen poultry. Do 
not thaw commercially frozen stuffed poultry before cook- 
ing. 

Keep poultry frozen until time to thaw or cook. It is 
best to thaw poultry in the refrigerator. To thaw, place 
the frozen poultry ona tray. If it is unwrapped, cover 
lightly with waxed paper. Thaw in the refrigerator until 
pliable. 

If it is not practical to thaw poultry in the refrigerator, 
immerse poultry in its watertight wrapper in cold water. 
Change water often to hasten thawing. Time required 
may be about 1 hour for small chickens, up to 6 or 8 hours 
for large turkeys. Or you can partially thaw poultry in the 
refrigerator, and complete thawing in cold water. (Place 
partially thawed poultry in a watertight plastic bag before 
immersing it:in cold water. ) 

If cut-up poultry pieces are separated by freezer paper, 
unwrap them, thaw partially in the refrigerator, and then 
separate each piece for quicker thawing. Or leave poultry 
pieces in watertight wrapper and thaw in cold water. 

After poultry is thawed, prepare for cooking in the 
same way as chilled, unfrozen poultry. Cook poultry 
promptly after thawing. 

Here is a timetable for thawing poultry in the refri- 
eerator. 


Chickens Approximate time 
4 Ibs. or over a [1/2 days 


less than 4 lbs. 12 to 16 hours 
Ducks, 3 to 5 lbs. 1 to 11/2 days 
Geese, 4 to 14 lbs. 1 to 2 days 
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Turkeys 


18 lbs. and over 2 to 3 days 
less than 18 lbs. 1 to 2 days 
pieces lg. turkey 

(half, quarter, half breast) 1 to 2 days 
cut up pieces 3 to 9 hours 
Boneless roasts 12 to 18 hours 


BASIC POULTRY COOKERY: 


Roasting: 

All kinds of poultry -- chicken, turkey, duck and 
goose-- are delicious roasted. Poultry roasted whole may 
be stuffed or unstuffed; it cooks faster unstuffed. 

See the ''Roasting Guide for Poultry" for approximate 
roasting time for poultry. Plan the roasting time for a 
large bird so it will be done 20 to 30 minutes before serv- 
ing. Allowing poultry to stand a short time makes it easier 
to carve. 

A meat thermometer is the best guide to doneness of 
turkeys because roasting times given in timetables can 
only be approximate. Directions for the use of a meat 
thermometer are included in the following paragraphs. 
Also included are other tests for doneness that can be 
used by those who do not have a meat thermometer. 


Stuffed poultry -- Fill body and neck cavities lightly 
with welleseasoued stuffing; allow about 1/2 cup stuffing 


for each pound of ready-to-cook poultry. 

Fold neck skin over to back and fasten with a skewer. 
Turn wingtips back of the wingbone to rest against neck 
skin. Close body cavity by tucking ends of legs under 
band of skin at tail or by fastening legs together close to 
body. Insert a meat thermometer into the center of the 
inner thigh muscle of whole turkeys. Make sure that the 
thermometer does not touch the bone. 

Place poultry breast side up on a rack in an open roast- 
ing pan. Do not add water and do not cover pan. Basting 
usually is not necessary but you-can baste with pan dripp- 
ings if you like. If poultry browns early in roasting period, 
cover breast and drumsticks lightly with aluminum foil or 
moisten a thin cloth with fat and place over breast and legs 
to prevent overbrowning. After poultry is partly roasted, 
cut band of skin that holds legs together. 

DO NOT PARTLY ROAST POULTRY ON ONE DAY AND 
COMPLETE ROASTING THE FOLLOWING DAY. 

_ To test for doneness, press the fleshy part of the drum- 
sticks with protected fingers. If the meat feels soft, poul- 
try is done. Or if the drumstick moves up and down easily 
and the leg joint gives readily or breaks, the roast is done. 


For whole turkeys, a meat thermometer should be used 
to determine doneness. When the temperature in the in- 
ner thigh muscle reaches 180 degrees, the turkey is done. 

To check stuffing temperature, remove thermometer 
from thigh and insert in body cavity for about 5 minutes. 
The temperature of the stuffing should reach at least 165 
degrees. 

If the meat splits down the breastbone or on the legs, 
poultry is likely to be overdone and dry. Excessive shrink- 
age is another sign of overdone poultry; only a small amount 
of shrinkage is expected in well cooked meat. 

Unstuffed poultry--Season inside of bird. Fold neck 
skin over fo the “ha and fasten with a skewer. Tie legs 
together over body opening or if there is a band of skin 
above tail, tuck legs into it. Insert thermometer as dir- 
ected in stuffed poultry. 

Place breast side up in an open roasting pan. Roast at 
325 degrees until done. Test for doneness in the same way 
as for stuffed poultry. 


Roasting Guide for Poultry 


Ready to cook Approx. total Temp. 
Kind weight 1 roasting time at when 
325 degrees 2 done 
Chickens, whole Pounds Hours Degrees 
broilers, fryers 1 1/2 to 2 1/2 1 to 2 
or roasters 2172 tora 2e Aeito 31/2 
Capons 5 to 8 MALI +o Sul / 2 
Ducks 4 to 6 Beto 
Geese 8 to 12 8 172 to 41/2 
6 to 8 3 to 3 1/2 
Turkeys: 
Whole 6 to8 St013 1/2 180 to 185 
8 to 12 3 1/2 to 4 1/2 180 to 185 
12 to 16 4 1/2 to 5 1/2 180 to 185 
16 to 20 5 1/2 to 6 1/2 180 to 185 
20 to 24 Oil Ponto 180 to 185 
Halves, 1/4's 3 to 8 Dale tO 
& pieces Soule 3 to 4 
Boneless roast 3 to 10 3 to 4 170 to 175 


a 


1. Weight of giblets and neck included for whole poultry. 
2. Cooking time suggested is for stuffed poultry (except 
for turkey parts and boneless roasts). Unstuffed whole 
poultry may take slightly less time than stuffed poultry 
Cooking time is only approximate; a meat thermometer 
should be used to determine doneness of whole turkeys. 
Stuffing temperature should reach at least 165 degrees. 
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Cooking time is based on chilled poultry or poultry 
that has just been thawed - temperature not above 40 de- 
grees. Unstuffed poultry cooked from the frozen state 
will take slightly longer. Do not use this table for froz- 
en commercially stuffed poultry; follow package directions. 


To get glue off a jar after removing the label , put cooking 
oil on it for a few minutes, it will scrape right off 
Mrs. J. C. Davis 
Warrenton, N. C. 


For your "musty" piece of luggage several pieces tissue 
paper well wet with any perfume or cologne, place in 
suit case, close for several days, and odor will have 


disappeared. 
Mrs. Roland C. Subbins 
Efland, N. C. 


How to keep brown sugar from getting hard. Put the sugar 
in glass jar and on the top of it put a slice of light bread, 
screw on the top, and very soon sugar will be free of lumps, 
even if sugar is hard to start with. 


Furniture: You can repair minor damage, such as white 
rings or shallow scratches and burns, with homemade 
preparations. Paraffin or lemon oil mixed with finely 
pumice or cigaret ash usually will take up white spots 
and rings. Broken nutmeats rubbed across scratches 
often will hide them; so will iodine applied lightly with 
a toothpick wrapped in cotton. For deeper scratches 
use the special crayons that match the wood color. The 
same techniques work on shallow burns if you scrape 
them first with 3/0 steel wool. Before repairing either 
scratches or burns, though, be sure to clean thoroughly 
around the damaged areas. ad 

Mrs. Billy R. Waters 

Raleigh, N. C. 


To get crayon off plastered walls, use fine sandpaper 
and sand it off. Try this in a closet, to see how the wall 
will look after it has been sanded 
Mrs. Patricia Hester 
Hurdle Mills, N. C. 
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I keep my everyday silver clean by was hing it along with 
my dishes in an aluminum dish pan. 


When cooking cabbage or collards, cut out the small bud 
and throw away and you will not have an odor in the house 
from cooking them. 


Cut cheese in slices or small pieces and put in a covered 
dish in the refrigerator, it will keep for weeks and will 
not dry out. 
Mrs. T. E. Long 
Raleigh, N. C. 


- To prevent bacon from skrinking or from popping during 
frying. Before placing in a fry pan dip each side of each 
slice of bacon in flour. Then place in fry pan that has 
just enough cooking oil to coat pan and cook on medium 
heat until crisp as usual. When bacon is cooked, it will 
be a crisp golden brown with no hint of the flour left and 
no shrinkage. This works equally well for hamburgers. 

Mrs. Robert Horne 


Ice trays will not stick in the refrigerator if first set on 
wax paper in the freezing compartment. 
Mrs. Welaware Yarborgh 
Sanford, N. C. 


To peel an onion, first dip in boiling water for a moment, 

then peel, beginning at root end and peeling up. No tears! 
Mrs. James T. Welch 
Raleigh, N. C. 


The loss of vitamin C. is greater when foods are kept at 
room temperature, then when stored in the refrigerator. 


Start cooking vegetables in boiling water, lessens cooking 
time. 


“Removing scorched taste: When cooking if water dries 
out and food scorches and sticks to vessel, do not take 
food out. First place vessel in cold water 5 minutes. 
Then remove food to another vessel, and there will be 
no scorched or burnt taste whatever. 

Mrs. James T. Welch 
Raleigh, N. C. 
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Scissors can be sharpened quickly and well by cutting 
through fine sandpaper several times. 
Mrs. James T. Welch 
Raleigh, N. C. 


Use sand, salt, soda (baking) or flour to put out a grease 
fire. 


To keep fat from spattering when frying eggs add a pinch 
of salt to the fat. 
Mrs. C. I. Calcate 
Cameron, N. C. 


How to clean an iron: The best way that I have found is 
to use a Brillo pad or a mild scouring powder. Then you 
wipe the iron clean with a damp cloth. It doesn't take 
much and there is very little work to it. I wouldn't ad- 
vise using bread paper any more. It isn't made like it 
used to be made several years ago. 

Mrs. C. E. Barney 

Raleigh, N. C. 


To keep brass door knobs shiny, just apply a liberal amount 
of auto wax or a good paste floor wax. This will also work 
on tools that must be stored for long periods of time in cel- 
lar, work shops, etc., and is no ways as messy as a coat 
of oil or grease. 
Wm. R. Massey 
Middlesex, N. C. 


To remove pet stains from carpets use club soda, straight 
from bottle, blot with dry towels until dry. 


To remove white water marks from table top; apply may- 
onnaise and rub in. Let stand an hour or so then wipe clean 
with soft cloth. i 

Claudia S. Brown 

Willow Springs, N. C. 


To make Play Clay: Use 1/3 cup salt, 1 cup flour, 1/2 
cup water, food coloring. Mix together until smooth. 
Hazel Pearl 
Raleigh, N. C. 
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Finger Paint: Cook until thick: 1 cup cornstarch, 2 cups 
water. Add 1 cup soap flakes, beat until fluffy. Add 1/4 
cup talcum powder. Blend. Divide and add food coloring 
as desired. 

Hazel Pearl 

Raleigh, N. C. 


Removing ink: Most permanent and ball point inks are 
almost impossible to remove. Pour cold water on stain 
and keep pouring until color is light. Rub in lemon juice 
and detergent. Let stand 15 minutes. Launder. 
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BRUNSWICK STEW 


25 hens, cooked, boned and cut 10 lbs. boned beef, cut 
Vueliswepork el gal. peeled potatoes 
6 gal. peeled onions 12 gal. peeled tomatoes 
5° veal.) cut corn 3 gal. lima beans 
Sarcups salt iy Mbps bubter 

1/2 cup black pepper, if desired red pepper to taste 


1/2 cup sugar, if desired 


Cook hens, beef, pork, potatoes and onions until the potatoes are 
cooked and free of lumps. Add other ingredients. Cook in big iron pot 
approximately 8 hours. Stir constantly. 


POTATO SALAD Serves 50 People 
12 lbs. potatoes 12 eggs 

1 pt. mayonnaise 1 tbsp. prepared mustard 

1 tbsp. vinegar 1 pt. chopped sweet pickle 


8 pieces celery 


Makes 3 gallons of potato salad. 





ORANGE DATE BAR Yeilds 96 Bars 
i Of, DULtLer 1/2 oz. baking powder 

2 Aba. sugar Ti CeO eee 

6 eggs lib vee sos. aces 

14 oz. brown sugar 1 oz. powdered sugar 

1 tbsp. orange extract 1-1/2 cup orange juice 

es 'tbsp. orange rind, grated ED fate oF oe Ape is gf Ce hie 


Cream shortening, sugar and orange extract on medium mixer speed 
until light. Add eggs, orange juice and rind. Beat on high speed fori.s 
minutes. Combine dry ingredients with chopped dates so pieces are coat-— 


ed. Mix into creamed mixture. Spread batter in greased sheet pan. 
Bake at 350 degrees for 25 minutes. Cool slightly, sift powdered sugar 
over cookies while still warm. Cut each sheet pan into 12 bars across 


and 9 bars lengthwise. 


PICNIC MEATY FOR 100 PEOPLE 


20 chickens 2 hams 

9 doz. deviled eggs 9 doz. pimento cheese sandwiches 
v="qes, “pickle 20 pies 

7 cakes 1 Glos trea 

5 gal. potato salad 2 lb. coffee 


SPICED TEA (RUSSIAN) 

CER EL EE DEE IEEE ELLE LES EOI ETE IES SELIG IE DEAE LE LALA TIS 

1 qt. orange juice | Juice of 6 lemons 
1 #2 can pineapple juice 3 cups sugar 


1/2 cup cloves (tied in cloth) 


Prepare a gallon of weak tea, and add above ingredients. Sring to 
a simmer for a few minutes before serving piping hot. 


FRUIT PUNCH Serves 30 





Juice of 6 lemons (cut up and 4-1/2 cups sugar 
put in punch). cherries (optional) 

1 pt. canned pineapple juice ea gal. water 

1 pt. canned grape juice crushed ice 


LC hy ORRANMPP UNG Hel OrRes0 





2-1/2 gal. sherbet 1 gal. vanilla ice cream 
6 bottles gingerale 2 small cans orange juice 
4 cups pineapple juice 


WE DDINGVYVPUNGCEVEORB100 


EER SSIES EP CLES I OR SLE SP ELSES ARE SRE ORIEL 


1/4 Ib. tea, brewed 2 large cans pineapple juice 
e large cans grapefruit juice 3 large cans frozen lemonade 
4, qts. gingerale Sugar to taste 


MINT TEA PUNCH 


RE EST IT A IO EN DSTI PRD OL AEA OL TATE EE 


8 cups brisk tea Mint Syrup: 
1 cup frozen lemonade 1 cup sugar 
3/h% cup mint syrup 1 cup water 
Mint 30 leaves 
Bruise mint leaves in sugar. Add water and stir over heat until 
Sugar dissolves. Simmer 3 to 5 minutes. Strain out leaves, store in 


refrigerator, 


PUNCH Serves 25 


3 tbsp. tea leaves 6 lemons or 1 can concentrate 
k cups boiling water 1 46-0z. can pineapple juice 
1-1/2 or 2 cups sugar 1 tsp. almond extract 

1-1/2 cups boiling water 3 qts. ice water or gingerale 

8 whole cloves . 1 bottle Maraschine cherry juice 


6 oranges or 1 can concentrate 


Steep tea in 4 cups boiling water 5 minutes. Strain and cool. 
Make a syrup by boiling 1-1/2 cups water, 1-1/2 cups sugar, cloves, 
1 orange, 1 lemon peel for 5 minutes and cool. When cool combine tea, 
Syrup and other ingredients except chilled water or gingerale. Allow to 
stand 1 hour or until ready to serve. Add chilled water and chipped ice. 


PINK PUNCH Serves 35 to 40 
1 large 46-oz. can pineapple juice 1/2 cup sugar 

2 cups boiling water 1 can frozen orange juice 

2 pkgs. strawberry jello 1 can frozen lemonade 

6 cups cold water 1 qt. gingerale 


Add boiling water to jello. Stir until dissolved. Add cold water 
and juices. Add gingerale just before serving. Garnish punch bowl with 
slices of lemon or orange. Place a bunch of plastic flowers in center of 
each slice and let float on top of punch. 


RED SATIN PUNCH Serves 35 
1 qt. apple juice 2 pts. cranberry juice cocktail 


10 bottles 7—Up 


Fill two trays with 7—Up and freeze until firm. Mix together apple 
yuice and cranberry juice cocktail. Just before serving time add the 
remaining 7—Up. TFPour into punch bowl over frozen 7-—Up. 


HOT SPICED TEA Serves 25 to 30 
4 qts. water 1-1/4 cups sugar 

1 tsp. whole cloves 1 cup orange juice 

1 stick cinnamon 3/4 cup fresh lemon juice 


1/3 cup tea or 15 tea bags 


Add spices to water. Bring water to full boil. Remove from heat. 
Add tea immediately. Brew  mimutes. Strain. Add sugar, stir until 
dissolved. Add fruit juices. To reheat for serving place over low heat. 
Do not boil. 


Use This Page To Record YOUR Favorite Recipe 


QUANTITY SERVING 
FOR FIFTY 


Juice for Cocktail—6¥% quarts. 
Lemons for lemonade—6 dozen. 
Peas, No. 214 can—10 to 12. 


Potatoes (white) creamed—16 lbs. Buttered whole, 20 lbs. Au Gratin—15 
Ibs. with 4 c. medium sauce, | Ib. cheese. 


Potato Salad—12 lbs., 2 bunches celery, 2 dozen eggs, pickle, 4 green peppers, 
mayonnaise and seasoning to taste. 


Potatoes (Sweet) souffle—16 lbs. Candied, 18 to 20 Ibs. 

Cabbage Salad, Slaw, 8 Ibs., 2 bunches carrots, 1 bunch celery dressing. 
Cabbage-Apple Salad, 2 doz. apples, 6 lbs. cabbage, 2 boxes raisins, nuts. 
Rice—3 lbs. Grits—2% Ibs. 

Fresh Tomatoes—10 lbs. 

Rolls—15 dozen or 6 yeast cakes made into rolls. 

Beef Roast—18 to 20 Ibs. 

Meat cakes—ground meat, 16 to 18 Ibs. 

Meat loaf—12 to 15 Ibs. 

Fresh Ham—20 to 25 lbs.; tenderized, 17 to 20 Ibs. 

Sausage, 16 lbs. 

Chicken (dressed) Creamed, 15 to 18 Ibs., baked, 25 to 30 Ibs. 

Turkey (dressed and drawn) 22 to 25 Ibs. 

Chicken Stew—4 hens, weighing 5 lbs. or more. 


Brunswick Stew—14 lbs. beef, 3 lbs. lean pork, 1 fowl, 7 cans tomatoes, 
4 cans corn. 


Ice Cream—2 gallons of bulk cream. 
Coffee—1 Ib. 





Food Quantities for Serving 
25, 50 and 100 Persons at Picnic 


Do you have trouble deciding how much of various foods to take fo a 
picnic? Here are some suggested figures on 25, 50 and 100 servings, 
taken from “Planning Food For Institutions,” a USDA handbook: 


Food 
Sandwiches: 
Bread | 


Butter 
Mayonnaise 
Mixed filling 


25 Servings 


50 slices or 

3 1-lb. loaves 
12 pound 

1 cup 


(meat, eggs, fish) 1% quarts 


Mixed filling 


(sweet-fruit) 1 quart 
Lettuce 1% heads 
Meat, Poultry or Fish: 
Wieners 642 pounds 
Hamburger 9 pounds 
Ham (bone in) 14 pounds 
Turkey or chicken 13 pounds 
Fish, large 

whole (round) 13 pounds 
Fish, fillets 
or steaks 74% pounds 


Salads, Casseroles: 


Potato salad 
Scalloped potato 


Spaghetti 
Baked Beans 
Jello Salad 


ice Cream: 


Brick 
Bulk 


Beverages: 
Coffee 

Tea 
Lemonade 


Desserts: 


Watermelon 
Cake 


Whipping cream 


4% quarts 
4% quarts or 
1 12x20” pan 
1% gallons 

% gallon 

% gallon 


3% quarts 
24% quarts 


1% pound and 

1% gal. water 
1/12 pound and 
1% gal. water 
10 to 15 lemons, 
1% .gal. water 


37% pounds 

1 10x12” sheet 
cake 

1% 10” layer 
cakes 

% pint 


50 Servings 


100 slices or 
6 1-lb. loaves 
% to 1 pound 
2 to 3 cups 


2% to 3 quarts 


1% to 2 quarts 
2% to 3 heads 


13 pounds 
18 pounds 
28 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


2% gallons 
8% quarts 


2% gallons 
1% gallons 
1% gallons 


6% quarts 
4% quarts or 
1% gallons 


~ 1 pound and 


3 gal. water 
1/6 pound and 
3 gal. water 
20 to 30 lemons, 
3 gal. water 


75 pounds 

1 12x20” sheet 
cake 

3 10” layer 
cakes 

1% to 2 pints 


SS 


100 Servings 


200 slices or 

12 1-lb. loaves 
1% pounds 

4 to 6 cups . 


5 to 6 quarts 


2% to 4 quarts 
5 to 6 heads 


25 pounds 
35 pounds 
55 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4% gallons 
17 quarts 


2% gallons 


12% -quarts 
9 quarts or 
2% gallons 


2 pounds and 

6 gallons water 
144 pound and 

6 gallons water 
40 to 60 lemons, 
6 gallons water 


150 pounds 

2 12x20” sheet 
cakes 

6 10” layer 
cakes 

3 pints 
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CALORIE COUNTERS 


BEVERAGES 
MP ALCO RW ALER cy err se EEA pre anne Meanoee XXX C 
moreemmlack, unsweetened)". lw XXX C. 
ReercOB eer LAM aie, eee vere eee 1 CUD ae en eees 230 c. 
olmemeverages oe ee lsni¢glasso oie) ae 100 c. 
Bee ALe eee eM ne!) Rieryibiesy ie) Lsmigiass. 10 ee 15 ¢. 
Tea, plain, unsweetened... Veup tien era ee XXX C. 
BREAD, CRACKERS, ROLLS, ETC. 
SembeereDreat oc. Sy Tao! ee wih 1 slicet ee ete 30 c. 
POMIBIMBETOAC co IN 8 ee eg TSHR War a ete 100 c. 
ok He 2 ae ae) LPSliceR wy hon ares 70 c. 
Enriched White Bread.................... AV SHICO Mert rt eee 65 c¢ 
Mee eerOaR ome 2. OU kh Ie Slicererr te eee ome 25¢ 
Whole Wheat Bread..................... TSCA ea 75 ¢. 
Baking Powder Biscuits........................... 1 large or 2 small............ 100 c. 
er srrere ee eel ee Fdoubleter ee 40 c. 
aie) ACS Or Lee ee re SS aa 25 ¢. 
eMC Telos, 0 At) We Lo 1 PY cl he eters. cit pel Dp 50 c. 
CS LG 7) I Oat i: alae 1 small square.................. 130 c. 
[a Se Ea O75 | rr Tesmallyei 23 ees 80 c. 
ROG ee Wislitet. oo ek el 130 c. 
(Ted ia cha) St Rn a Li shite nee ciau i 150 c. 
CARBIES 
Chocolate Bar - Nut ................................. 1 ben da ee ORE, S PRN 400 c¢ 
Gnocomte bar. Plain... ....... BE WE ER 0 to i 350 ¢ 
Siocolate Cream ...._____............................ Wee ee a es 2 ee 100 c¢ 
LES oes sy aR ae & very small... 0... uaaet Te. 
RRCOE TI RTUMIN cose ek HiCUD ee ee ea mee 65 c. 
MMIII TOPE 1 RTE SARE COI i STARS SE 25 c. 
CEREALS 
OUTER AROS 6 AYES ee ea Licup. eee fe, ess: 132 c. 
Seana neat. if ee ee SA Cy eesti bo a aE, MOTE 100 ce. 
OL STS ALY ay Aa hl i AS RP REE BG Cette, ea ee 100c¢ 
Shredded Wheat, biscuit.......................... Deleted ey tee kaa! Oe ees 100¢ 
DAIRY PRODUCTS AND EGGS 

E5115 TS eae coal ala D2) ocala! Nay Se ad ean AE 1 level Tbsp.................-.. 100 c. 
American Cheese.._....................---------.-.---.- 1 cube 1% inch................ 100 c. 
OP ETN hth wat nnaiil  dats l eaes aen beled c l IULDSDe ee ee 30¢ 
Cream, whipped.........................22-02.---......- 1 Tbhsp., heaping.............. 50¢ 
Rares, boiled 2)! ae Ivaverage.... Se ae 70¢ 

| 44 Nell Df ot RnB, ka 9x5 0 Sa Rana aR EO a 1 with 1 tsp. butter.......... 110¢. 
Megnwihiteys. 248 sil oe te ere eon MME. ui tty 2) kd 14 ¢. 
COOP OUR are Ee Lik ee ee 56 c. 
Barter rnin i reg eee ie ee Lec. eee ee ee 88 ¢c 
Whole; Bibi 0 2 Sa Urn ior 1 cops eee ee ari 170¢ 
Oleomargarine: ann ere 1 level Thsp. 222 100 c 


DESSERTS 


Angel Food Cake with Icing................. average slice .................. 150 ec. 
Chocolate Cake — 2 layers.................... average slice .................. 350 c. 
Cup Cakenplainie. eee ee) | eR ctae RR Mk of) £ Cr ain Se 100 c. 
Frait: Cake iin cuir een an oie average slice .................. 350 c. 
Shortcake, with fruit average slice ................. 300 c. 
Chocolate*Cookie =a (ee | AALAND ei) iockid te wig Ve: 125 ¢. 
icetBox*Cookie*@ ee re ee Dh airs wale aacant ok ech 150 c. 
Ghocolate*Ice’ Cream’ 0) Vo [CUD aE eee tie, 250 c. 
Sodas'— al] flavors 220) liglassiag  2o 0 ae 350 c. 
Vanillagice; Cream! tere ee eee SVT AVY o sevice ENN 100 c. 
Lemon: Icej2i)e a aii ie ie Var cup 2. Site eee 110¢. 
Chocolate*Eclair @ aera Vsmall 2 2) edness 150 c. 
Cream PRuffsin @ eee ee ee Leh er aula Gaara OC” 
ApplesPie ten ee te eae Ore ions 1/6 ofgpie: aad ie was 350 c. 
Berry, Pie ——iall kindgusee es 1/6;0f pie i eet 350 c. 
CUSTArCsb le, pwn se pe me, ko ee ene 1/6/of Dien. -ea a 150 c. 
EumpKint hie: ) ee we es eae 1/Gi ot pies. aaeekhs aie 150 c. 
Bread Pudding ......... ALE ee ne Ra Yaccup © 6, re eee 150 ¢. 
Jello —-all flavors.....0... o.oo. Lecup et) | ae ait ae 75 ec. 
apioca:buddingy «1 ee ee Vs eCUD 5.04.1 ae ae 200 c. 
FISH ARD SEAFOODS 
Haddock tesusc nu. Meee Es “cheleaie average helping .............. 100 ¢ 
EU sli DU bakers eythane chs ae average helping .............. 115¢ 
VODSC CR pst sece ling pte POO Avera! suc ania Varcup tie eee 125¢ 
CV STEPS eto ea oe KUNE Leen neuen gC iia” Cena PaCupr ene ee. Cie: 50 c 
Perch®4)) os... 0. Rains bo) aa Simediumue vers 80c¢c 
palmone (canned) /aa) a, eos cere Vist CUDie eget nee uate 100 c. 
Salmon (fresh) orgs ee ee ne ete aan Pislice ae re ree 100 c. 
DATCINES ssebiie see aoe eeu Bi bie ichdle oti aD 4 3-inches long ................ 100 c. 
mCallops trier iiiher esrb tenae saul coll ane Gilarges howe ee 100 c. 
Shrimps «ei PE ES oe esi I LOR Ore tenes 50 c. 
Trout«<(brook) sooty Fn dis ae Die ernie Lene CO 15 ¢c. 
Tunay (eanned) @ 2a Bo aches alle Y% cup without oil.......... 100 c. 
FLOUR FOODS 
Dumplings 7) Aue. eee) ee Ehren EW ay 100 c¢ 
Macaroni and Cheesegan eae VE CUDY iin a 280 c. 
Noodles:(cooked), 0. a an ee 1/ CUD... See ee ee 60 c. 
Pancakes.) oih0e sl ten mae eeiies tie! Ve ty 100 c. 
Vat tles coe WU) se eer ae oe EL ee 1 ils “Eh Son 225 ¢. 
FOWL 
Chicken’ (fried): 7.7): 2 ee eee Sen 1 small thigh or leg........ 150 ¢. 
Coickens (fried) sume et le 1 piece breast .................. 150 c. 
Zurkey7(roast)-9 0. ea ei ee 1 slice white meat .......... 100 ¢. 
Lurkey(roast} a) ete 2, aera as 1 slice dark meat ........... 125 ¢. 
FRUIT 
Apple (Taw) a... ae panel) Tlarge: sisi eee ae 100 c. 
Banana eg Aud Wiig ee L_mediumi.4 ee oe 100 c. 
Cantaloupe? 2) 4 ania J mae 1 — 5 inches diameter 50 c. 
Granberries) (sauce)i. | ig) IAS COp eu. Rees 100 c. 
Dates cee 20 WAN Mt etl iy ie SLO ad ee ee 100 ¢. 
Grapefruit (unsweetened) Vayu oase eatin ee ae 100 c. 


Oranges 2-1 eet Send 2 eee 8 i “average sie, RE RE 80 c. 


BeACCHECCTISD) Oh Gee ar er SN SHCES we arte ae 100 c 
BTU Oban reer ek eee Fase natty tt eel Lie tr i 200 ¢ 
BIE TeCORS Ua) tek Rr Pays OAS Teslica yy es A a ee 100 c. 
mound oteak) (lean) 222926. 1 piece ve sara ie ue ct Nn 100 c. 
Petia, ee 1! Piece eyo hy ies Be 200 c. 
Pn ei  a Nea nme Slice one ne BO ©. 
TREO O De oe 1 medium, lean .............. 200 c. 
SETS aS) Ae RR ca eek oe lepiece 4 ribs. ae 150 c. 
OST gC) rrr | Ee DeSales Cals ie 100 c¢ 
SALADS 
Without Dressing 
Cabbage, celery, pineapple ...................... average helping .............. 70 c. 
OMA WA average helping .............. 35 c¢. 
PT i Ee cr ar eae CARR Sl a average helping .............. 110 c. 
BIR) coon csocdeveedets--s-s-s0.- average helping’ .. 5c... 220 ¢. 
momatougna Lettuce... 22... average helping .............. 35 Cc. 
Reema en ye RU oo average helping .............. 100 c. 
SALAD DRESSIEGS 
Pe OMIT ESSING. oc. oe etinancotsthec sae sl eencepdr sacle TL OSD ad it sce cen eet 50 c. 
Pee INT ESSING’ 2... 5. cece ocencccesn ce neces Lo DOSD seis eee eee 50 c. 
BROS NG och ok oes ctecsVace Seeeettccavd LD DSDDe) oo ccnecesscecsseccssadi teen 75 c¢. 
Remo taria Beier Se he ee LED SO Ree BE RE 100 c. 
Memrovsatinisiang. 2) 2is..2 eke TET DS Pres ct 175 ¢. 
SOUPS AND COHSOMMES 
ee AY ie es oe ie aks wets eetzdal sod PACU Diao Chie 2k es 200 c. 
RR OIN ON CSM nora ocd candeeab eevebe> PCUD Ses eer oO 25 c. 
PIPE ETT WIL RICE o.oo. 02. oo osec nb ee DC CU PD ie BOR e CaN ee eee 100 c. 
PRCA Tenn ene ON ON ead Le PCU De et raat ee Re i, 275 c. 
“PES PERS pe (el (eS) Stel Re a Waeup ee il ks 50 c. 
Vegetable .........0000....... LANE SAL NES EN Fh TECH ae toate setae. a ars 100 c. 
VEGETABLES 
Asparagus (canned) .....................-:-:::---+++ GUStalKSiee serene 50 c. 
Ibe aTiSMUDAKEC) cy eae Diss CUD Nasa ie tect snare) eae, 300 c. 
IG eISCATIS ee ei eee ee er Us, TCU Oe oes Cn coe 25 c. 
Meet PUCOOKEG)) oo kitties eyedanes ses beaceee: VaR CUD) gare Bat ae 45 c. 
SAAC E TA W HR oe tice he da aia ee lichip hee 5 BY sown tates 25 c. 
@sbpare (cooked) hice eel ke LlCUD Vie ee ee 25 c¢. 
Garrots (cooked eee eh ae VsCU DHE ee eee 35 c. 
Sear COLSe( LECSil) meats et ee eee ea TNCUD ese ie epee Cc eenan 50 c. 
POOETINCONECOD iia ye ee isa nee eons caret e TieCarn beta tC: ae ieee 60 ¢. 
POEL COM ee oe) nu el aieaert nC uh al. Wey taut 2 iklarge\nedGy oa ese) 50 c. 
eas. (CAnNNeG asa eo eo een. Rat og, VorCU Die Sey face Pap dees 55 ¢c. 
Potatoes (french fried) ......................-..... A DICCES ee at 100 c. 
Potatoes (mashed) ......................cccceeeeeeeees Pa CUD eee tanker anes 100 c. 
SWCEELEOLALOCS ioe ee ney te Meek Wismall ie haere 150 c. 
Radisnese hk eee ie eae ween LT IBG ASA dR atc Aaa Alesse ahead 15. 
SAVERKEAU Ciaied cc ee ne eae mee a WCUD UL el omen oe 40 c. 
SSDRIT CIN heii Miu sh ete Ss JN ail ee a DCO Die ee ue esata 40c. 
Tomatoess( Law.) yee ee ee ee Das item ein ne a eS ae 35 Cc. 


Tomatoes (stewed) ................c:eescececeeeeeees Us) CUD ce ang cate tares 65 c. 


Betti ge 20 ere hn eee Litspsrei eis eee ee 25¢ 
Brownies. Rey 1s LU NAS Gan ee ae LRtsDey cts eee Lic. 
Cane (granulated) -..2..00.020...0.0.00-.cec cece e eee Li tsp se eRe ee 25 ¢. 
Powdered 3:43.03 4s eet 1; Tospisiice ee ee 35 ¢. 
JUICES 
Grapev vice: 22 bh Ca eee VAT COP, cea ao eee 70 c. 
Grapeiniity Juice. 2 ee 1 cup unsweetened ........ 100 c. 
Orange: Juicene oe een ee At cup ete ead eee. S 55 c. 
Pmeapple Juice’ 2. i eae oe eae Vc CU Dace ee 65 c. 
Eomato ulcer weiss ee ee eg ee V3 “CUD eater pee ree ee 25 c. 
WUTS 
Almonds (Salted) woe. a weer eee 10.2 AO Ore are 100 c. 
Casnew we ec tise mae eee ene ee 410; D 9p ee ee eee 100 c. 
Cocoanuts(shreqded) ¢-10 wo ee SUTDSD Set eee eee 100 c. 
Peanuts: (salted) 2.00) Ae 18 oo Fi os ey es ee 100 c. 
Pecans (8c). te ae ree oe 1 benl ee emer Pen nate Be 100 c. 
Walnuts ooh eR reed on oi LO sith Ae deel AES Mi een 100 c. 


BAKING 


When baking a milk pudding, place the dish in a tin of water in the oven. 
This prevents the pudding from burning or boiling over 


Temperature for Baking. Slow oven, 250 to 325 degrees: Moderate Oven, 
so to 375 degrees: Hot Oven, 400 to 450 degrees: Very Hot Oven, 450 to 500 
egrees. 


Doughnuts or small cakes can be sugared evenly by tossing in a paper bag 
with sugar. 


When baking fruit pies, cut holes in the upper crust with a thimble, place 
crust on pie. The holes will become larger, then place the little round circles 
back inplace Makes pies very decorative and serves for the steam and juice 
openings 


For a nice meringue on pie, add 1 tablespoon sugar to every egg white, add 
a little cream of tartar and bake ina slow heat, about 250 degrees for about 15 
minutes 


Add plain gelatin to boiled icing to increase bulk and to make it stand in peaks 
and swirls Dissolve the gelatin in 2 tablespoons cold water and add to hot sy- 
rup before removing from the fire. 


Brush the bottom crust of meat pie, with the white of an egg to prevent the 
gravy soaking in 


When making a cake always add 2 tablespoons of boiling water to the butter 
and sugar mixture. This makes a fine textured cake 


Make your two crust pies the night before you need them. Put in refrigera- 
tor overnight. In the morning take from refrigerator, let pie warm to room 
temperature, if in glassware, so the glass won't break Bake as usual. 


To keep cookies fresh and crisp in the jar, place a crumples tissue paper 
in the bottom 


Creaming Butter and Sugar: In creaming butter and sugar for a cake, a 
little hot milk added will aid in the creaming process. 


Pearly before taking cup cakes from the oven, place a marshmallow on 
each for the frosting. 


Try a little cream of tartar in your 7 minute icing. It will not get dry and 
crack. 


To keep boiled syrup from crystallizing, add a pinch of baking soda 
Put cream or milk on top of two crust pies for a nice brown pie 


When you are making pies and are not in a hurry, prepare for the time when 
you will be by blending a larger quantity of flour and lard and salt, leave it 
crumble and set it away in a closed container in the icebox. As you need it, add 
the water to the needed quantity and you have your pie crust. This will keep as 
long as the lard would unmixed. 


For a variation, try adding nut meats, chopped bits of preserves or choco- 
late "tid bits" to your Angel Food Cake. Mix with the flour and fold in as usual. 


To cut a pie in fifths, make a ''v' shaped cut that you think is a fifth. Then make 
a straight cut from the center of the ''v'' starting at the point of the '"'v"' and cut- 
ting over to the edge of the pie. Then divide the remaining two sections in half. 


KITCHEN MEASURES 


60 drops 1 teaspoon 2 cups solid meat 1 pound 
2 teaspoons 1 dessertspoon 2 cups butter (or shorten- 
3 teaspoons 1 tablespoon Deas 1 pound 
4 tablespoons 1/4 cup 1 pound brick butter 2 cups 
16 tablespoons 1 cup 9 medium sized eggs 1 pound 
2 cups 1 pint 4 tablespoons flour 1 ounce 
2 pints 1 quart 2 teaspoons butter or salt 1 ounce 
4 quarts 1 gallon 1 ounce chocolate 1/4 cup cocc 
li quarts 1 peck 1 sq. bitter chocolate 1 ounce 
4 pecks 1 bushel 1 aes tomatoes 15 pounds 
16 ounces 1 pound 1 bushel plums 50 pounds 
2 cups liquid 1 pound 1 bushel pears 48 pounds 
4 cups flour 1 pound 1 bushel peaches 48 pounds 
2 cups granulated 1 bushel apples 44 pounds 
sugar 1 pound 
CONTENTS OF CANNED FRUITS AND VEGETABLES 
No. 1 can 11/3 cups No. 2 1/2 can 3 1/2 cups 
No. 2 can 2 1/2 cups No. 3 can 4 cups 
OVEN TEMPERATURES TIME AND TEMPERATURE 
Fahrenheit Temp. Tine 
Slow oven 250 to 350 date WEEE TE 375 Lhr, 
Moderate oven 350 to 400 ach 6 Bois pe, 
er 2008 to 450 Cooma enna 375 10-15 mi 
Very hot oven 450 to 550 OES abe ry eee 
Cream puff sheels 450 20 min. the 
ROASTING TIME 325 40 min, 
and Temperature Custards 390 40 min, 
Time Cup custards 390 30-35 min, 
Ton Fish, baked, stuffed 400 lhr. 
et Mee eae Fish, fillet 450 25 min 
Beef, rare 300 18-20 min . . RE 2 
; . ea Pudding, Indian 400 30 min. 
Beef, medium 300 22-25 min, Pi t 450 10 ° the 
beef, well done 300 27-30 min, SE ane 395 30 aati q 
pant ouere ae ate meren Parker house rolls 400 15-20 min, 
k in. Steak, baked Sear at 500 20 min then 
por 300 25-30 min. jets : 
veal 300 30-35 min. e at 275 30-35 min. 
fish 400 15-20 min. 
chicken 300 25-30 min. 
duck, goose 300 20-25 min 
turkey 300 20-25 min. 
FEAR ER AE ROR KK ARK OK OK KK RK KK KKK KOK KK 
_ CANNING TIME TABLE 
( For Fruits, Tomatoes and Picked Vegetables) 
water bath at 


Minutes required to process either pints or quarts in boilin 
212 degrees F.: Apples, 15 minutes; ghia 20; beets foiled 
berries (except strawberries), 15; red raspberries and Anee nay 


» 30; 
berries, 20; 


less-soft 


cherries, 15; peaches, 20; pears, 20; pimientoes (ripe) 40; plums, prunes, 15; 


rhubarb, 10; saverkraut 25 for pints, 30 for quarts; strawberries 
10; tomato juice, 15; fruit juice, 5; fruit purees, 20. 


, 15; tomatoes, 








CANDY 
TEMPERATURE TESTS FOR CANDY MAKING 


There are two different methods of determining when candy has been cooked 
to the proper consistency. One is by using a candy thermometer and the other is 
by using the cold water test, The chart below will prove useful in helping to follow 
candy recipes. 


TYPE OF CANDY THERMOMETER COLD WATER 
Fondant, Fudge 234-238 Soft ball 
Divinity, Caramels 245-248 Firm ball 
Taffy 265-270 Hard ball 
Butterscotch 275-280 Light crack 
Peanut Brittle 285-290 Hard crack 
Caramelized Sugar 310-321 Caramelized 


In using the cold water test use a fresh cupful of cold water for each test. 
When testing remove the candy from the fire and pour about 1/2 teaspoon into the 
cold water. Pick the candy up in the fingers and roll into a ball if possible. 


In the soft ball test the candy will roll into a soft ball which quickly loses its 
shape when removed from the water. 


In the firm ball test the can dy will roll into a sirm but not hard ball. It will 
flatten out a few minutes after being removed from the water. 


In ;he hard ball test the cane will roll into a hard ball which has lost almost 
all elasticity and will roll around on a plate on removal from the water. 


When making fudge or frosting add 1/4 teaspoon cream of tartar before remov- 
ing from fire. This will keep your candy from getting hard. 


SOI KAKA RK RK A KOK 


CANNING 


When making jelly and jam hang a piece of string over the edges of the glass 
before pouring in paraffin. This makes it easier to remove paraffin when opened 


for table use. 
A vegetable brush is just the thing to remove scum from jelly or soup. Try it. 
APPLE BUTTER 
(A) When making place 3 large marbles in kettle. Prevents popping. 


(B) When making add a little salt when it starts to cook. Saves sugar, is 
richer in flavor. 


To clean can lids, put lids inapan. Cover with sweet milk, let stand till 
clabbored, then take out and wash, They are like new. 


A little lime kept on shelves where jellies or preserves are stored, will 
usually prevent formation of mold. 


Jam or jelly that is hard or sugary will be like new if you leave it in a warm 
oven until the sugar softens. 


Too much sugar is the most frequent cause of jelly failure. 


Strong, dark-colored jelly results from the long cooking. 


QUANTITY COOKING FOR 100 


beef and veal 40 lbs lettuce ( large heads), 12 
baked beans, (canned) 4 no, 10 (for salad cups) 
beans, string (fresh), 18 lbs. loaf sugar, 2 lbs. 

Neogene 10 40 oz. pkgs.) meat loaf, 18 lbs. 

(canned, 4 no. 10) pork rib roast, 36 lbs. 
beets (fresh), 20 lbs. pork chops and veal, 30 lbs. 

(canned, 4 no. 10) (cutlets) 
butter (in sqs.) 2 lbs. peas (fresh), 70 lbs. 
cabbage, shredded, for salad, 20 lbs. (frozen, 10 40 oz. pkgs.) 
carrots (cooked), 24 lbs. potatoes (mashed) 35 lbs. 
cocktail, 3 gals. (for gale 25 lbs.) 
coffee, 2 1/2 lbs. potatoes (for salad) I/2 bu. 
corn (canned) 2 no. 10 rolls, 16 doz. 
(frozen, 10 40 oz. pkgs. ) salad dressing, (any kind) 2 qts. 

crackers, 6 lbs. soup, 6 gals. 
cream for coffee, 6 lbs. sweet potatoes (canned) 4 no. 10 
cream for whipping, 1/2 gal. sweet potatoes, fresh, 24 lbs. 
fowl, creamed, 32 lbs. (served candied) 
fowl, roasted, 60 lbs. tomatoes (scalloped) 4 no. 10 
ham (roasted), 30 lbs. corn beef, 40 lbs. 
ice cream, 3 gals. stew beef, 32 1/2 lbs. 
jam or preserves, 3 qts. strawberries, 20 qts. 
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FREEZING 
SOME RULES FOR FREEZING - Only freeze fresh foods. 


Do not keep frozen foods too long. 

Never refreeze. 

Keep a record of food stored. 

Heat sealing increases protection. 

Jars and cans may be used for fruits and vegetables. 
Label everything you freeze. 

Freeze immediately after packing. 

Blanch all vegetables before freezing. 

Cool and drain immediately. 


Roasting chickens or turkeys. They may be stuffed ready for oven up to 


4 weeks. The stuffing must be thoroughly cold before placing in cavity. Wrap 
giblets separately. . 


Glazing with ice is one method of protecting flavor of fish during storage. 


_ Cream can be frozen for future use, Place enough cream for use at one 
time in glass freezing jars. Store not longer than 6 months. 


Butter and cheese may be wrapped in moisture-vaporproof paper and stor- 
ed for 6 to 12 months. 


For freezing eggs, separate yolks from whites. For whites, package and 
freeze. For yolks, add 2 tablespoons of sugar or 1 teaspoon of salt to each 
pint. Blend carefully with rotary beater but avoid whipping in air. Skim off — 
any air bubbles from the surface before freezing to prevent crusting. 


PREPARED FOODS THAT MAY BE FROZEN 


Chicken a la King Casserole Dishes Meat Pies 

Baked Beans All Cooked Meats French Fried Potatoes 
StewS Meat Loaves Soups 

Spaghetti Dishes Roast Folw - Turkey Fruits and Vegatable 


juices 





TO QUICK-FREEZE VEGETABLES 


Vegetables for freezing are prepared as for cooking, then blanched 
scalded) and packed dry, or with the brine. The dry pack is less trouble 
and is satisfactory for all vegetables except green peppers. 

Blanching vegetables is important because it minimizes loss of fla- 
vor and color. To blanch in boiling water, put about one pound of vege 
tables in a fine-mesh wire basket with a wire cover to hold food under the 
water and lower into rapidly boiling water (enough to cover food). Cover 
the kettle andthen COUNT THE TIME RECOMMENDED FOR EACH vege- 
table. After blanching, chill quickly and thoroughly, plunge the vegeta- 
bles into ice water, or hold under cold running water. When completely 
chilled, remove and drain, and PACK AT ONCE. 


VEGETABLE , HOW PREPARED _| BLANCHING 


ASPARAGUS Wash, cut, sort into groups 3 to 4 minutes in 


according to thickness of boiling water, de- 
stalk. Blanch, chill, pack. pending on size 

BEANS, GREEN 

AND WAX 


























Wash, stem, slice, cut or Cut: 2 minutes in 
leave whole. Blanch, chill boiling water 
pack. Whole: 2 1/2 min. 


in boiling water 
BEANS, LIMA Shell, wash, blanch, chill. 1 to 2 minutes in 
| Remove white beans, which 
may be used for cooking. Pack 
Remove tops, wash, scrape. 


boiling water, de- 
Slice lengthwise or crosswise 
CAULIFLOWER 


pending on size, 
Whole: 4 1/2 min. 
as preferred, or leave small 
carrots whole 
CORN, ON COB 
CORN, KERNELS 


boiling water 
Sliced: 3 minutes 
Break heads into flowerets 
1 about 1 inch across. Wash, 
GREENS 
Beet, Chard, Kale, 


in boiling water 
Mustard, Spinach, 
Collards, etc. 


3to4 minutes in 
boiling water 
PEAS 
‘PEPPERS, GREEN 
































































7 minutes in boiling 
water for slender 

ears. 9 for medium, 
11 for large. 


Husk, trim away silk and 
spots. Wash, blanch, chill, 


pack, 












Same as corn on cob. After 
chilling, cut off kernels and 
pack. 
Wash, discard bad leaves, 
tough stems. Blanch, chill, 


pack. 





















2 minutes in boiling 
| water 
















1 to 2 minutes in 
boiling water, depend 
ing on size, 
3 minutes in boiling 
water 


Shell, sort, blanch, chill, 
pack. 


















Wash, cut away seeds, slice. 
Blanch, pack in brine of 1 
tsp. salt to 1 c. cold water. 








TO QUICK-FREEZE FRUITS 


Select only well-ripened, high-quality fruits. Be sure to wash 
thoroughly. Cleanliness isESSENTIAL, Fruit that has been thawed should 
never be re-frozen. Follow directions for specific fruits. Apples and pea- 
ches should be pared, sorted, washed, halved orsliced. Slice or pit other 
fruits. Cherries may be pitted or left whole.. Strawberries may be left 
whole or sliced. 

To prevent darkening of light-colored fruits an addition of small 
quantities of ascorbic acid is recommended for apples, peaches, apricots 
and plums. Ascorbic acid isthe scientific name for Vitamin C. Sweeten 
each fruit, Although some fruits may be packed without sugar, the practice 
is not recommended. Careful packaging is necessary to prevent oxidation 
and drying out during storage. Be sure to freeze quickly. 


[FRUIT HOW PREPARED [wow SWEETENED] 


APPLES Pare, core, slice into uniform | Dry pack: 1 c. sugar 
sections, scald in hot syrup to 5c. fruit plus 
180° F. for 3 min, Chill be- | ascorbic acid / or 

| fore packing. | (40% syrup) 
Sort, wash gently. | Dry Pack: 1c, sugar 


to 4 or 5c. fruit/or 

(50 to 60% syrup) 
CHERRIES, SOUR —_‘{[ Sort, wash, drain, pit or Dry Pack: 1 c. sugar 
bom Re pa Learn | 
CHERRIES, SWEET Sort, wash, drain, pit or Dry Pack: 1c. sugar 

leave whole. to 5c. fruit plus 

ascorbic acid /or 

(40 to 50% syrup) 
CRANBERRIES Sort, wash. } Dry Pack: 1c, sugar 
Le ee to 6 c, fruit or cooked 

. in a 50 to 60% syrup 
| GOOSEBERRIES . | Dry Pack: 1 c. sugar 
ae oe used whole, crushed or tod c. fruit /or 
| sieved far juice. 40% syrup 

AND NECTARINES slice directly into syrup, ascorbic acid 
PINEAPPLE | Pare, cut into small sections. | Dry Pack: 1c. sugar 
to4c,. fruit / or 
50 to 60% syrup plus 
ascorbic acid 
Dry Pack: 1c. sugar _ 
to 5c. fruit plus 
ascorbic acid / or 
50 to 60% syrup 
Dry Pack: 1c. sugar 
to 6 c. fruit / or 
40% syrup 
Dry Pack; 1 c. sugar 
toSc. fruit Juice 
must Cover berries 















































































PLUMS, PRUNES Sort, wash, halve, pit. 



















RASPBERRIES 


STRAWBERRIES 















Sort, do not wash unless 
necessary. 







Wash, sort, hull. 
or leave whole. 


Slice 
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